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From E-Z Pass to 
Mountain Pass 

After life on the turnpike, this desk- 
bound accountant now commutes by 
snowmobile through isolated 
Smugglers Notch 


Yak to the 
Land 

Waitsfield families revive 
farm with exotic 
Himalayan herd 


Ahead of the Curve 

Vermonters keep it on the edge 
in terrain parks 


Groovin’ 

Vinyl records still strike a chord in 
musiorich Burlington 


You Can See Everything 
from Sheffield 

From his hillside in Vermont, Pulitzer 
Prize-winner Galway Kinnell writes poems 
that reach for the stars 

The 2010 Governor's 
Heritage Awards 

Artist Stephanie Ashworth-Krauss and 
educator Alice Leeds 


Prints of select photos from this and previous issues are availablefor purchase 
To order, cali tollfree (866) 962-1191 or uisit www.vermontlifeprints.com. 
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Out to Eat 

Restaurants to enjoy in 
Bennington, Burlington, 
Jeffersonville, Waitsfield 
and White River Junction 

Cooking in Season 

Discover celery root as a ‘ stealth 
ingredient” for winter 

Outdoor 

Recreation 

The trails around Lakę 
Memphremagog offer uncrowded 
cross-country skiing 


on the web 

Enjoy multimedia extras linked to 
stories in this issue: 

SLIDE SHOW 
When Stowe resident Bill Kuhnert 
took a new job in the office at Smug- 
glers' Notch Resort, he found himself 
on the wrong side of the annual winter 
closure of Route 108. Solutions 
Commute by snowmobile. See Brian 
Mohrs photos of this unconventional 
trek to work. 

RECIPE 

Celery root is featured this issue in 
our Cooking in Season department; go 
Online for a bonus recipe, Celery Root 
Soup with Blue Cheese 


vermontlife.com 

TIP SHEET 

Terrain park designers keep one-upping 
each other, adding new features and 
challenges for snowboarders and free- 
riders of all abilities. Check out a list of 
the nearly 20 terrain parks located 
at ski areas around Vermont. 

MAP 

Our Outdoor Recreation story 
describes the beautiful cross-country 
skiing around Lakę Memphremagog. 
Before you venture out, download the 
trail map. 

CHECK, PLEASE 
See sample menus of the restaurants 
highlighted in our Out to Eat 
department. 


yO The Working 
Landscape 

A Northeast Kingdom 
couple finds a sweet fit 
with Eden Vermont 
Ice Cider 



Vermont 

Observed 

Trees and Presidents 



Places in this issue 


1. Smugglers Notch p. 36 

2. Waitsfield p. 42 

3. Burlington p. 52 

4. Killington p. 48 

5. White River Junction p. 6 

6. Lincoln p. 65 

7. Bennington p. 14 

8. Newport p. 24 

9. West Charleston p. 70 

10. Woodstock p. 6 

11. Westminster West p. 13 

12. Sheffield p. 56 
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800 826 7000 


IAL EVENTS 

■AMILY.COM 


Our back yard is over twenty-four hundred acres big! Trapp Family Lodge is tk 
pcrfect locarion for a winter retreat. Bring your family to ours and enjoy actr 
passivc pursuits including cross-country skiing, snowshoeing, backcountry s 
yoga and making snow-angels in freshly fallen powder. Revel in the natural setting: 
rcfresh, relax and rejuvenate...do everything or nothing at all. 


100 km of Groomed & Backcountry Trails 
Equipment Rentals & Instruction 
Mountain Kids Club 

Trailside Warming Cabin for Soup, Sandwiches & Hot Cocoa 

d Accommodations and Cuisine 
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Start the 
Presses 


T HOSE OF US WHO WORK IN 
magazines spend a lot of time 
these days discussing the futurę 
of print publishing and, indeed, whether 
there is a futurę for our medium. Recently, 
journalistic curiosity prompted me to stop 
worrying and start researching. It turns 
out that magazine readership has actually 
increased over the last five years, accord- 
ing to MPA, the industry association 
for magazines. Perhaps morę surprising, 
young adults now read morę magazines 
per month than do their parents, and when 
it comes to advertising, magazines remain 
the No. i medium for driving people to 
make purchases. 

People may like to get breaking news 
and shop and surf Online, but according 
to MPA, readers reach for magazines for 
what the organization calls an “immersive” 
experience. In other words, they are"not 
concerned with immediacy, but with eon- 
nections and creating relationships.” 

We hope you'll find that this issue 
does just that. Tom Slaytons unhurried 
storytelling about Pulitzer Prize-winning 
poet Galway Kinnell (page 56) allows you 
to linger over Richard Browns richly tex- 


Yermont Life 


tured photographs. Surę, you could Google 
“Galway Kinnell” and find out when he 
started writing poetry or how much his 
books cost, but you wouldnt get the same 
feeling that you will after pulling our issue 
up close and noticing his wrinkled tweed 
sports jacket and reading about his long- 
ago meeting with Robert Frost, and then 
becoming lost in his poem“Fergus Falling,” 
and seeing the actual tree from which his 
son fell. Its a singular magazine experience. 

Similarly, you could read about yaks 
on Wikipedia. But that wouldnt rival 
the exquisitely composed image of them 
standing impervious to the snów in 
Waitsfield (page 42) or the graceful design 
that accentuates the pensive look on the 
face of the farmer as he gambles that these 
Himalayan beasts will give new life to the 
farm where he grew up. 

These are stories best told in a maga- 
zine. They are meant to be sat with awhile, 
and shared. Maybe the next reader will lose 
himself in our story about an accountant 
who left New Jersey and its traffic jams be- 
hind to commute by snowmobile through 
remote Smugglers Notch (page 36) or be 
inspired by the photos of snowboarders 
challenging themselves at our States world- 
class terrain parks (page 48) or be stopped 
cold by the breathtaking photos in “Winter 
Quiet” (page 28). That doesnt happen 
often on a Computer. 

Ali of the stories in this issue, when 
brought together in magazine form, go 
further than any of them could alone, iso- 
lated by a search engine. They help paint 
an intriguing portrait of today s diverse, 
complex and beautiful Vermont. Our 
magazine distills life in Vermont in a way 
no other medium can and helps promote 
connections between our readers and the 
State we all love. That s a mission worth 


staying in business for. 


a 




Mary Hegarty Nowlan, Editor 
mary.nowlan@state.vt.us 


VermontLife 


MAGAZINE 

is published quartcrly by the State of Yermont 


Winter 2010-2011 


Yolume LXV Number 


James H. Douglas, Governor 

Kevin L. Dorn, Secretary, Agency of Commerce 
and Community Dcvelopment 

Bruce J. Hyde, Commissioner, 
Department of Tourism & Marketing 


Editor Mary Hegarty Nowlan 
Managing Editor Bill Anderson 
Art Director Susanjean McClellan 
Production Manager D. J. Goodman 
Production Editor Judy Thurlow 
Business Manager Julie George 
Fulfillment Manager Marilyn Wood 
Business Managers Assistant Tammy Duprey 
Shipping Manager Joe Rossi 


Projects Editor Sky Barsch Gleiner 
Food Editor Melissa Pasanen 


Intern Chelsea Alexander 


Vermont Life Advisory Board: 

Pennie Beach, John Boutin, Paul Bruhn.Jack Crowl, 
Katheran L. Thayer, Brian Harwood, Frań Stoddard 


Editor Emeritus Tom Slayton 
Editorial and Business Offices: (802) 828-3241 


Advertising and Product Sales Office 
Harvest Limited LLC 
P.O. Box 128, Warren, VT 05674 
Tel. (802) 496-6789 ext. 1; fax (802) 496-7699 
E-mail: vtlife(o)harvestlimited.com 
Advertising Director Judy Maclsaac 


Newsstand Coordinator Howard White & Associates 


Single Issue: $5.95 

One-Year Subscription Rares $18.97 in U.S.A., 
$25.95 Canada & Foreign Delivery 
For Subscription Inquiries 
please go Online at vermontlife.com 
and click Subscriber Services 
or cali toll free (800) 284-3243 or e-mail subs( 3 >vtlife.con 


Vermont Life Magazine (ISSN 0042 - 417 X) is published quarcerly 
February, May, August and November. 

Editorial and business offices are located at 
One National Life Drive, 6th Floor 
Montpelier, VT 05620 
(802) 828-3241 

Editorial comments or qucstions: cditors@vtlife.com 
Website: vermontlife.com 


Change of address must be received eight weeks prior to publication 
ensure continuous delivery of magazine. Please include your old addre 
as wcll as your new address. Periodicals postage paid at Montpeli 
VT, and additional mailing offices. POSTM ASTER: Send form #35 
to Vcrmont Life. One National Life Drive, 6th Floor, Montpelier, V 
© Copyright 2010 by Vermont Life Magazine. 

Printed in the U.S.A. 

Privacy Notice: Subscribers, to have your name excluded from use 
third partics, cali (800) 284-3243. 

The cditors of Vermont Life will review any submissions. Due to volua 
receivcd. all submissions cannot be responded to individually. No respo 
sibility is assumed by the State of Vermont or Vermont Life for loss 
damage to matcrials submitted. Return postage must accompany ; 
manuscripts, drawings and photographs if they are to be returned. A 
rights are rescrvcd. No part of Vernio»t Life may be rcproduccd witho 
permission ofthe editor. Vermont Life" i s a tradcmark regisrered with tl 
United States Patent and Trademark Office. 


vermontlife.com 


Member: 
International Regional 
Magazine Association 








U p d a ł e 


Designing Women 

W ELCOME TO OUR NEW ART 

director, Susan McClellan, a 
veteran book and magazine designer who 
brings a wealth of experience, a beautiful 
eye for design and a great sense of humor 
to our magazine. McClellan takes over the 
artistic reins from Jan Lowry Hubbard, 
who won many national awards during her 
18 years as our art director. Jan has taken 
on a vital role as product director with our 
new Vermont Artisan Gift Catalog. We 
are thrilled to have both of them working 
for Vermont Life and look forward to many 
years of creativity with them both. 

I Vermont Gifts Madę Easy 
@ New Catalog Website 

C LEAN, SIMPLE AND EASY TO 

use: thats the revamped Vermont 
Life Catalog website. For everything 
from handcrafted jewelry to artisan 
cheeses or fresh balsam centerpieces, 
vermontlifecatalog.com is your one-stop 
source for the best Vermont gifts. 

Our newly designed site makes 
shopping a pleasure with high-quality 
I photos, a prominent shopping cart taiły 
and quick links to new products. 

Please stop by and bookmark 
vermontlifecatalog.com. 

I n b o x 

Inspired Journalism 

From Barbara Destino Bebm, 

Mission Viejo, Calif. 

W HAT A TREAT TO READ [the 

autumn] edition of Vermont Life . 
i So many stories of people caring for their 
I communities and their fellow Vermonters. 
In this age of pervasive negativity it was a 
joy to read about such positive people and 
I programs. Keep up the worthy work of 
letting us know about the good side of life. 
It is so refreshing to be reminded that it 
goes on all around us. 



Catamount Congrats 

From Jim and Lucy McCullougb, and 
Erie and Abbie Bowker, Williston, Vt. 


T hank you for publishing the 
cover photo and featured article 
"Catamount Conundrum" in the Autumn 
edition. We have had a large number of 
friends, neighbors, customers and family 
members comment on the great article and 
wonderful photos. Many went out to buy 
extra copies to send to family members 
who no longer live in Vermont. 

Weil done! Thank you for helping us 
get the message out there. 

Frostbitten in the Gobi Desert 

From Kate Davie, Ryegate, Vt. 

I would like to pass on part of a letter 
from my daughter, who is spending the 
summer in a yurt in the northeast corner 
of the Gobi Desert collecting wildlife 
biology data for a UVM professor. In her 
last letter she saysFTm very glad you had 
me bring that Vermont Life calendar, Mom. 
It s nice to be able to flip through and see 
all the bits of home ...." So, thank you for 
providing a little portable Vermont to 
help keep her feeling connected! 

Correction: In our Autumn story "Sweet 
Success!” we misidentified the animal 
classification of toads. The correct category 
is amphibian. 

Send letters to Vermont Life, 

One National Life Drive, 6th floor, 
Montpelier, VT 05620 
E-mail: editors@vtlife.com 



Plan your 
next Meeting, 
Conference or 
Wedding 
in Yermont! 
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Places to go and things to do 



NO V 19-20 

CROOKED STILL 

UVM Recital Hall, 

Burlington 

Town Hall Theater, 

WOODSTOCK 


C rooked Still is a 
fun, sometimes sultry 
bluegrass band similar in style 
to Alison Krauss and Union 
Station. National Public 
Radio lauded the bands lat- 
est album, "Some Strange 
Country," calling it "an 
incredible blend of instru- 
ments, voices and lyrics. 


Mellow, rhythmic and capti- 
vating all at once." The Nov. 

19 show is part of the U VM 
Lane Series; 7:30 p.m., $20- 
$25, (802) 863-5966. The Nov. 

20 show in Woodstock also 
includes Jamie Dailey and 
Darrin Vincent, who have 
won numerous International 
Bluegrass Musie Awards, 
including Entertainer of the 
Year and Album of the Year; 
7:30 p.m., $25—$35, 

(802) 457-3981. 

N O V 22 

PIE FOR THE 
HOLIDAY TABLE 

King Arthur Flour 
Baking Education 
Center, Norwich 

T he baking masters 
at King Arthur Flour 
are ready to help you put a 
pie fuli of pizzazz on your 
holiday table. Learn the essen- 
tials of making a flaky crust, 
and explore the possibilities 
of seasonal ingredients. 6 to 9 
p.m., $60, (800) 827-6836. 

DEC 4 

DONAVON 

FRANKENREITER 

Higher Ground, 

South Burlington 

T he surfer vibe of 
Donavon Frankenreiter 
will be warmly welcomed in 
early December, when the 
California-born pal ofjack 
Johnson performs at the 
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OPPOSITE Bluegrass 
band Crooked Still 
below Surfer-songwriter 
Donavon Frankenreiłer 


G o i n g 


Big 



Higher Ground Ballroom. In 
his recent album/'Revisited," 
Frankenreiter selected io of 
his songs and reinterpreted 
them with Hawaiian influ- 
ences, such as the ukulele, for 
a soothing, relaxing lineup. 


Montpeliers celebration isnt 
just limited to downtown — 
you can use your First Night 
button to skate at the Central 
Vermont Memoriał Civic 
Center, cross-country ski at 
Morse Farm, swim at First in 


V ERMONT HAS 
two huge 
mountain 
events this 

winter — the Winter Dew 
Tour and the U.S. Open 
Snowboarding Champion- 
ships. Who needs TV when 
these world-class events 
offer a chance to see top 
skiers and riders up close 
and in person? 


some excitement from the 
East Coast s biggest ski 
area. Free to watch. 

(802) 422-3333. 

MARCH 7-13 

U.S. OPEN 

SNOWBOARDING 

CHAMPIONSHIPS 

Stratton Mountain 
Resort 


Frankenreiter extends his 
aloha spirit by offering his 
latest release, "Glow,” to 
advanced ticket purchases 
for just one extra dollar. 

8 p.m., $17 in advance or $18 
for ticket and album; $18 day 
of show, (888) 512-7469. 


FIRST NIGHT 

Montpelier, 
Burlington and 
Brattleboro 


E NJOY THE FESTIVE 
atmosphere of First 
Night (called Last Night in 
Brattleboro), a community- 
focused, alcohol-free way to 
ring in the new year with 
musie, art, food and morę. 


Fitness and morę. Burlington 
offers a shuttle to ease 
parking woes. 

Brattleboro has free skat- 
ing. Find prices, schedules 
and other details at www. 
montpelieralive.org and www. 
firstnightburlington.com, for 
Brattleboro information cali 
(802) 254-5808. 


STOWE TOUR 
DE SNÓW 

Stowe Recreation 
Path 


A new event this year, 
the Tour de Snów wel- 
comes cross-country skiers, 
snowshoers and runners to 
explore the 5.5-mile Stowe 


JAN 20-23 

THE WINTER DEW 
TOUR 

Killington Resort 

C ATCH THE ACTION 

on a 22-foot'high, 
500-foot-long superpipe 
and on a challenging slope 
style course. Competitors 
are vying for a $1.5 million 
purse. This is the first 
year the event will be held 
at Killington, so expect 


T HE ATMOSPHERE 

is always electric at 
the U.S. Open, billed as 
the "longest-running 
professional snowboarding 
event in the world.” In 
years past, Vermonts 
Olympic gold medalists 
such as Kelly Clark and 
Hannah Teter have com- 
peted at the Open, which 
also attracts snowboard 
superstars from around 
the globe. Free to watch. 
(800) 787-2886. 
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Recreation Path and try 
fun, physical challenges along 
the way. For instance, take 
aim at some paintball targets, 
compete in a kick-sled race, 
try some yoga stretches or 
take part in a hockey shooting 
contest. There will be plenty 
of hot food and beverages 
along the path as welL If kids 
get tired, a shuttle can bring 
you back to your car. Expe- 
rienced skiers can start at 
Trapp Family Lodge and 
take the ungroomed Cata- 
mount Trail before hooking 
up with the path course. Free. 
For times and other informa- 
tion, cali (800) 247-8693. 

JAN 21 

ENTERTHE 

HAGGIS 

Tupelo Musie Hall, 
White River 
JuNCTION 

C anadian band Enter 
the Haggis plays Celtic 
fusion for adventurous ears, 
blending, as they put it, 
“elements of rock and pop 
with traditional Celtic farę, 
an art school eclecticism 
and a keen sense of arrange- 
ment.” They are just part of 
the diverse lineup — Don 
McLean, Johnny Winter, 
Ottmar Liebert, Paula 
Poundstone and others — 
booked for the inaugural 
season of the Tupelo Musie 
Hall, a new venue in White 
River Junction. 8 p.m., $22, 
(802) 698-8341. 



JAN 23 

CHARLES LLOYD 
QUARTET 

Flynn Center, 
Burlington 


A MASTER CRAFTSMAN 
enjoying a late-in- 
life renaissance, Charles 
Lloyd ofFers sublime jazz in 
a powerful ąuartet: pianist 
Jason Moran, drummer Erie 



Harland and bassist Reuben 
Rogers. Jazz critic Charles 
Donelan of the Santa Barbara 
Independent said Lloyds 
band"has the depth, grace 
and indefinable allure of a 
classic group on the order of 
John Coltranes 1960S ąuartet, 
or the bands that Miles Davis 


Schedules subject 
to change; please cali 
ahead to events. 


Subscribe to 

Vermont Life E-News 

and you’11 get an 
updated list of places 
to go and things to do 
each month. 


To sign up for our 
free e-newsletter, visit 
www.vermontlife.com/ 
gm-news/ newsletter.htm. 
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put together in the 1950S 
and ’6os ." 7 p.m., $30-$40, 
(802) 863-5966. 

JAN 28 

ARMITAGE GONE! 
DANCE: “THREE 
THEORIES” 

Flynn Center, 
Burlington 

I nspired by physicist 
Brian Greene and his 
book"The Elegant Universe," 
cutting-edge New York cho- 
reographer Karole Armitage 
created the conceptual dance 
work "Three Theories,” which 
visits Burlington in January. 
The Boston Globe said the 
prcsentation "tackles nothing 
less than the universe, and 
ideas that have excited and 


exasperated scientists trying 
to find a key to how it all 
works." 8 p.m., $30-$40, 

(802) 863-5966. 

FEB 5-6 and 
FEB 12-13 

GREAT ICE IN 
GRAND ISLE 

Various locations in 
THE ChAMPLAIN IsLANDS 

MBRACE THE ICE at 

this midwinter celebra- 
tion in one of Vermont s most 
distinct areas, the Champlain 
Islands. Family-friendly activi- 
ties include ice skating, snow- 
shoeing, a bonfire, chili cook- 
off, rides on ski-equipped 
planes, a sled dog demonstra- 
tion, Nordic skating demos, 
kids' ice-fishing derby and 


Valentine’s Day dinner. 

Theres also the F-F-Frozen 
Chosen Regatta — a fun race 
open to any human-powered, 
ice-ready contraption. 

Cost of admission varies 
by event, several are free. You 
can find all the details of these 
two cool weekends at www. 
champlainislands.com or by 
calling (800) 262-5226. 

FEB 14 

VALENTINE'S DAY 
SLEIGH RIDE 

Various locations 

S nuggle up with your 
sweetheart and tour the 
beautiful meadows and fields 
of Vermont by horse-drawn 
sleigh. A perfect opportunity 
to pop the question — or 


above Celtic fusion 
group Enter the Haggis 
OPPOSITE. top Armitage 
Gone! Dance: "Three 
Theories” OPPOSITE, 
below Sax master 
Charles Lloyd 

remember why you did. 
Reservations required. A 
sample of places that offer 
private sleigh rides: Adams 
Farm, Wilmington, (802) 
464-3762; Applecheek Farm, 
Hyde Park, (802) 888-4482; 
Mountain Top Inn & Resort, 
Chittenden, (802) 483-2311; 
Mountain View Ranch, 

Danby, (802) 293-5837; 

Raven Ledge, Waterville, 

(802) 644-5189; Stowehof 
Inn, Stowe, (800) 932-7136; 

Top of the Hollow, Orwell, 

(802) 948-2174. # 
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740 miles...a lifetime of kayak & canoe destinations 

New York, Vermont, Quebec, New Hampshire, & Maine 

... for a day, a weekend or longer 

Visitwww.NorthernForestCanoeTrail.org 

for guidebook, maps, Trip Planner of itineraries, 
guides, accommodations, and vacation packages, 
event calendar, and membership information. 

Waitsfield, Vermont ** 

802.496.2285 


info@NorthernForestCanoeTrail.org 



y^l VILLAGE AT 

riLLMORE 

Pond 


A BENTLEY 

SENIOR LIVING COMMUNITY 


Cottages, Independent Living, Residential Care 
and Rosę Lane Memory Care. 

We have lowered our Cottage rental fees! 
Cali for details. 

802-447-7000 • 300 Village Lane, Bennington, VT 

www.villageatfillmorepond.com 



VERMONT VERNACULAR DESIGNS 

Custom Reproduction 18th and 19th Century Vermont Homes 

www.vermontvernaculardesigns.com ♦ Cali 802.456.7020 or Toll-Free: 800.639.1796 



Westwew Meadows 


MOSTfUlt 
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lt's the Warmth of a 
Welcoming Community. 

From the warmth of our atmosphere, to the services we 
offer, youdl love our community and its 36 Independent 
Living and 16 Residential Care Apartments. 


Westview Meadows at Montpelier 


171 Westview Meadows Road, Montpelier. Vermont (802) 223-1068 

www.westviewmeadows.com 




ARTS life 

A Home in Jazz 



W HILE MAJORING IN RuSSIAN 

language and literaturę at Wesleyan 
University, Tierney Sutton worked one 
summer as‘a singing cocktail waitress 
with the Heidel Honeys” in her native 
Wisconsin. The waitresses warbled 
“Moonlight in Vermont” and other 
standards —' songs so good even our abuse 
couldnt destroy them,” she says. 

During that summer in the restaurant, 
her imagination was captured by the 
sounds of a jazz trio that performed across 
the Street, and that inspired her to change 
academic pursuits. After graduation, she 
spent almost a year at the Berklee College 
of Musie in Boston, andjoined an ensemble 
that played local Friday night gigs."It felt 
like home,” says Sutton, who went on to 
reeruit her own four-piece band 17 years ago 
and today has eight albums to her credit. 

As a member of the Bahai faith sińce 
1981, she applies the religions teachings 
about“the oneness of humanity” to every 
aspect of her life. Accordingly, the band 
adheres to problem-solving in a democratic 
fashion that keeps egos at bay. When 
Suttons three Grammy nominations 
provided"a brush with celebrities,” she 
remembers thinking:'“Wow, this is a 
different world, man.' Theres much less 
show biz in jazz because nonę of us are all 
that famous.” 

■ The Tierney Sutton Band, 7:30 p.m., 
Feb. 12, University of Vermont Recital Hall, 
Burlington, $25, $30, (802) 656-4455 or 
www.uvm.edu/laneseries 

— Susan Green 
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ARTS life 

Disastrous Consequences 



lim HERE WE were in the flood 
JL zonę again," recalls Vermont 
playwright Dana Yeaton, whose own award- 
winning work,"Mad River Rising," revolved 
around the great flood of 1927 that ravaged 
Vermont. Last year at Middlebury College, 
where he is a visiting assistant professor 
of theater, Yeaton took in Christopher 
McElroens bold new"post-Katrina" version 
of " Waiting for Godot." The production 
returns to Vermont this winter with a 
performance in Burlington. 

First staged in New York in 2006, this 
2ist-century "Godot" retains the core of 
Samuel Becketts 1953 absurdist classic but 
changes the location from a barren country 
roadside to a rooftop in New Orleans in 
the aftermath of Hurricane Katrina. The 
re-imagined "Godot" also features an alb 
black cast, a hip-hop sensibility and what 
Yeaton calls a "waiting for FEMA" context. 
The play later traveled to New Orleans 
devastated Ninth Ward for a series of free 
outdoor performances, an achievement The 
New York Times called"one of the Top 10 
cultural events of 2007." 

Yeaton says Becketts provocative work 
is"grounded in vaudeville and appears 
to break the rules of standard narrative 
development, but adds poetry to what we 
recognize as our own lives." 

■ "Waiting for Godot," directed 
by Christopher McElroen, 8 p.m., 

Feb. 5, MainStage, Flynn Center for the 
Performing Arts, Burlington, $25 to $39, 
(802) 863-5966 or www.flynncenter.org 

— Susan Green 



M c KERNON 

GREEN DES1GN/BU1LD •CONSTRUCTION ♦PROJECT MANAGEMENT 


Open the door to all 
The McKernon Group has to offer! 




SOLAR 

Electric & Hot Waler 


Gee 


GREEN EARTH 
energy 


WINO Tl kIjINES 


Green Desmn-Build 


(802)247-1200 


(888) 484-4200 


Vermont Woodland Cabinets 

& Architectural Millwork 




Urethane Foam 
Operations 


(802) 247O050 


(802) 247-8900 


Serving Yermont and Upstate New York 
www.mckernongroup.com 
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Red House 

Fine Homebuilding 
Historie Restoration 


Timeless Craftsmanship \ Employee-Owned 

802 . 655.0009 

www.redhousebuilding.com I Burlington, VT 



Estatc & Custom Jewelers 


11 Central St. Woodstock,VT 
802-457-1901 

woo dstock@ferroj e welers. com 


91 Main St. Stowe,VT 
802-253-3033 
stowe@ferrojewelers.com 


Vermont snowflake pendants are 
custom madę in white gold with 
diamonds starting at $595.00. 

www. ferroj ewelers. com 


AMERICAN 

GEM 

S Ó CI ETY 


The Soul of Irony 



B ettye LaVette's childhood in 
Michigan was steeped in soul musie. 
"My parents were factory workers who sold 
corn liquor,” she says."During segregation, 
touring gospel groups would come by to 
drink and listen to the jukebox in our living 
room." A talented singer herself, LaVette 
was just 16 when she scored a Top io R & B 
hit with "My Man - Hes a Lovin Man.” 

It proved to be her peak on the charts, 
but her name was kept alive among 
Northern soul fans, and in recent years her 
career has been reinvigorated. 

In 2008, LaVette performed at a 
Kennedy Center Honors for The Who, 
and that inspired her acclaimed 2010 
album "Interpretations: The British Rock 
Songbook." Steve Leggett of allmusic.com 
wrote:"Every one of these tracks is a well- 
known song, seemingly immutable in the 
original version, but amazingly, LaVette 
steals each and every one of them.” 

Today, LaVette is amused that"things 
written by 20-year-old white guys are 
being sung by a 65-year-old black woman." 
And, given the devastating impact that the 
British Invasion had on record sales for 
American soul singers in the '6os, she can at 
least laugh at the irony. She likes to tell her 
audiences no w: "These are the songs of your 
youth but the nemesis of my youth.” 

■ Bettye LaVette, 7:30 p.m., Jan. 15, 

Fuller Hall, St. Johnsbury, $24, $34, 

(888) 757'5559 or www.catamountarts.org 
— SuSAN GrEEN 
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SHELF life 

A Cut Above 



G 00 D MEAT 


G o od meat, says Vermont food 

professional Deborah Krasner, comes 
from animals who' spend their whole lives 
eating what they were designed by naturę 
to eat, and getting exercise, fresh air and 
sunlight as they forage” while nourishing 
the pasture in return. Such meat is 
increasingly available, and“buying it helps 
smali farmers to make a living caring for 
their land and animals.” 

Krasner, a cooking teacher and James 
Beard Foundation Award winner who 
lives in Westminster West, argues that the 
challenge now for consumers is to seize 
the moment and broaden their skills in the 
kitchen.”Weve lost our ability to cook any~ 
thing morę than steaks, burgers and chops,” 
argues Krasner, whose seventh cookbook 
aims to provide a remedy. Handsomely 
designed and photographed,“Good Meat” 
steps in with clearly written and illustrated 
instruction on getting the most from grass- 
fed animals, plus morę than 200 head-to 
taił recipes for meats from beef to rabbit. 
There are also recipes for eggs and various 
side dishes. 

Some recipes stand out as curiosities 
— fried beef testicles, to name one — but 
most are quite accessible, and even the 
simplest recipes have something to teach. 

It will be a delicious education. 

■ “Good Meat: The Complete Guide to 
Sourcing and Cooking Sustainable Meat" 

By Deborah Krasner, 400 pages, hardcover, 
$40, Stewart, Tabori and Chang, New York 
— Melissa Pasanen 


IT S ALWAYS SUMMER AT 

BASIN HARBOR 



It is never to early to begin planningyour dream summer vacation. 

Book your vacation before January 15,2011 to receive $100.00 in Basin Bucks! 

Our one-of-a-kind club Featuresgreat dining, breathtakinggardens, naturę trails, 
tennis courts, a sandy beach, and so much morę. Get away from it all asyou cruise 
around Lakę Champlain, indulgeyour competitive spirit on our 18 -hole golf course, 
or just wander through our breathtakinggardens. Giveyourself the gift of summer 
to ward off winters chill—book your stay at Basin Harbor today! 

For Information and Reservations, cali 800.622.4000 BASIN HARBORCLUB 

°Someexclusionsrnayapply. Ofl Lflkc Chdmpldin,VcnTlOnt 


CLASSIC V Ii R M O N T HOSPITALITY SINCE 1886 
W W W. BASIN H ARBOR. C O M 




vermontlife.com 


Winter 2010-2011 


• l 3 































Out to Eat 

Restaurants 
to Enjoy 

By Melissa Pasanen, 

Sky Barsch Gleiner 
and Jen Hazard 

Photographed by 
Jim Westphalen 

The Mix Cafe 

Jeffersonville 

I HAVE DISCOVERED THE BEST 
French toast in Vermont and it 
is in JefFersonville in a little cafe with 
saffron-colored walls. The thick slices 
are cut from house-baked loaves and 
have a buttery, brown-sugary coating that 
cracks with the same melt-in-your-mouth 
caramel sweetness as the creme brulee 
after which it is named. Along with the 
house-brined turkey cob sandwich and 
hearty huevos rancheros, the creme brulee 
French toast is one of the constants at this 
bright breakfast and lunch spot tucked 
in the back of the Smugglers Notch Inn. 
Other Staples take seasonal twists: springs 
sausage and kimchi hash morphs into beet 
and kale hash in the fali and the summers 
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restaurants 
; featured 
! here, visit 

vermont 

life.com. 


for both their food and 
their community comes 
across in every bite. 

$-$$$ 

Elixir Restaurant and Lounge 

188 South Main Street 
White River Junction 
(802) 281-7009 

www.elixirrestaurant.com ~ SBG 


Trattoria Delia 


B URLINGTON 


P ass through the big wooden 
door into Trattoria Delia and you 
step into a world where beautilully exe- 
cuted classics like handmade potato gnoc- 
chi with truffle sauce and osso buco on a 
perfectly al dente saffron risotto join the 
carefully considered, award-winning winę 
list to transport you into an Italian grotto. 
Since chef Tom Delia and his wife, Lori, 
opened the restaurant 17 years ago, the 
couple has gracefully grown the business 
into a pillar of the Burlington dining scene 
where guests are guaranteed an excellent 
meal with service to match. Cozy in the 
winter and cool in the summer, the rustic 
space feels so European, you would never 
guess its wooden beams are actually a 
repurposed sugarhouse. Favorites include 


peach melba wafBe winterizes into a 
gingerbread waffle with warm apple- 
vanilla compote. Owner Carrie Ferguson 
makes her own ganache base for hot 
chocolate and uses locally grown cranberry 
juice in the flavored lemonades and iced 
tea. The Mix offers skiers, cyclists and 
neighbors the perfect place to fuel their 
activities with a leisurely, creatively crafted 
meal, or to grab a fresh egg sandwich or 
sticky bun on-the-go. 

$ 

The Mix Cafe 

55 Church Street (behind 
the Smuggler s Notch Inn) 

Jeffersonville 
(802) 644-6371 ~ MP 


a major city in their creatively revamped 
raił house. The modern American cuisine 
balances flavors, textures and colors, and 
the most expensive entree is just over 
$20. Indulge in the seafood bouillabaisse 
with a lovely thick sauce that clings nicely 
to the accompanying crostini. Bacon- 
wrapped beef tenderloin in a Bordelaise 
sauce cuddles up to mashed potatoes and 
invokes images of the French countryside. 
The changing fresh pasta — madę for 
them by Vermont Fresh Foods — might 
be English pea and mascarpone ravioli 

over an asparagus 
puree. A seasonal 
heirloom tomato 
special sandwich 
with Vermont 
goat cheese and 
drizzled with a 
balsamie reduc- 
tion and zippy 
arugula pesto 
was so beautiful I 
winced when I cut 
into it. Symanski 
and Carrier are 
part of the White 
River Junction 
renaissance and 
their enthusiasm 


Elixir 
Restaurant 
and Lounge 


White River 
Junction 


S kip Symanski, who owns 
Elixir with his partner Jane 
Carrier, says the idea of their 
restaurant is"really good food in 
a unique setting ... at a reasonable 
price." And Elixir succeeds, offer- 
ing dishes that could be served in 
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Give a Gift of Cabot 

www.shopcabot.com | Free catalog: 1.800.639 3198 



vrsi ojMCENTER 


0r, Come Visit Our Retail Stores in Vermont 

Shop for all our Cabot products and other 
tasty specialty foods from Yermont! 


free 


WmBBBL 


Cabot Annex Storę 

Rt. 100, Waterbury 
802.244.6334 


Cabot Visitors Center 

♦> Tours <- 

Main Street, Cabot 
800.837.4261 


Cabot Ouechee Storę 

Rt. 4, Ouechee 
802.295.1180 


A Y P 




1 L L U S T R AT E D 


H I STO RY 



Lakę Champlain. 


of the lakę and its towns 


from 

Adirondack Life 




Plus S&H and applicable sales tax 

ii 


Wholesale and baik order inauities welcome. 


To order cali or visit us online 
800-328-4461 • www.adirondacklife.com 


the wood-grilled handmade smoked moz- 
zarella, unusually tender and lightly crisp 
calamari, and paper-thin slices of beef 
carpaccio. In the cavatelli alla pescatora, 
abundant seafood is bathed in a elear, 
deep tomato broth, and specials like rich 
braised lamb shank ravioli feature a touch 
of lemon and mint, fresh ricotta, and 
chard from the Delia home garden. The 
tiramisu and luxuriously creamy panna 
cotta are worth saving room for. 

$-$$$$ 

Trattoria Delia 

152 St. Paul Street, Burlington 

(802) 864-5253 

Reservations strongly recommended 
www.trattoriadelia.com ~ MP 

The Green Cup 

Waitsfield 

I f I were a clam, I might be will- 
ing to leave this world submerged 
in the ethereal, emerald herb and white 
wine-butter emulsion concocted by The 
Green Cups talented Jason Gulisano. A 
few years ago, the Culinary Institute of 
America-trained chef escaped the world 
of big city restaurants and kocury inns 
to come to Vermont and open his own 
place. Breakfast means farm-fresh eggs 
baked with garlic-infused cream accented 
by toppings like house-made kimchi and 
a tamarind-spiked eggplant relish. Lunch 
might bring slow-cooked brisket sand- 
wiches or a tumbie of crisp chopped salad 
with smoky bacon and caramelized mush- 
rooms. Dinner showcases local meats like 
nuggets of lamb, braised then fried, their 
richness balanced with lemon and cherry 
pepper. Gulisano works so closely with 
his Boston-based fish distributor that he 
goes fishing with him. His seafood, like 
pan-fried whole sardines and herb-grilled 
baby octopus, is exceptional."There are so 
many beautiful things that the world has 
to offer,” Gulisano says.*Tm not trying to 
change food. Tm just trying to bring out 
its best.” Dont miss his brother-in-laws 
small-batch ice creams or his moms coco- 
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nut cake, called "stunning” by The New 
York Times. 

The Green Cup 

40 Bridge Street, Waitsfield 
(802) 496-4963 
www.greencupvt.com 
Breakfast and lunch served Friday 
through Tuesday, dinner only Friday 
through Monday. ~ MP 

Crazy Russian Girls 
Bakery 

Bennington 

A S ITS NAME INDICATES, Crazy 
Russian Girls Bakery has a sense 
of humor. The whimsical spot ofFers 
decadent cupcakes, cookies and brown- 
ies, seasonal fruit mufhns and many morę 
homemade treats to satisfy your sweet 
tooth. You will chuckle at names like 
Better than Brad Pitt — a rich dark choc- 
olate cookie with Ghirardelli chocolate 
chips — and its spicier version, Fdotter 
than Angelina Jolie, with chipotle and cin- 
namon in surprising complement to the 
chocolate. Co-owner Natasha Garder, a 
self-taught baker, credits her Russian and 
Swiss parents for the bakery s creative flair 
and old-world vibe. She makes everything 
from scratch, using recipes inspired by 
vintage cookbooks and family favorites, 
including her mother s fragrant Swiss 
Apple Pie with a crisp, vanilla-scented 
crust. Her business partner, Matt Littrell, 
who is also the lead baker at New Yorks 
Skidmore College, focuses on breads like 
Russian black bread and Swedish Limpa 
rye flavored with orange zest, anise, fennel, 
caraway and molasses. Cakes rangę from 
the syrup-soaked Sourpuss lemon pound 
cake to the wildly indulgent Espresso 
Ecstasy with Belgian chocolate ganache, 
mocha buttercream and espresso mousse. 
You cant help grinning as you dig in. 

$-$$ 

Crazy Russian Girls Bakery 

415 Main Street, Bennington 
(802) 681-3983 ~ JH & 



4: / Winter Vacation Guide 


See Uermont 
Play Uermont 
Sfay Uermont 
Be Uermonf! 


Aprćs Siei Drinksto Wnrm Vou 


' Point&Cli, 


Free Winter Vacation 
Plannins Resources! 
Available at 

www.UisitUT.com 

or contact 

info@vtchamber.com 

802 - 223-3443 

YERMONT 


Chamber ( ot f Commerce 


NICHT EACLE 

WILDERNESS ADVENTURES 

Unique Vermont Summer Camp for Boys 


Cali (802) 

773-7866 

ACA 

Accredited 

Camp 


▲ tipi living ▲ wilderness skills ▲ 
canoeing ▲ naturę crafts a archery 
tracking a backpacking a and morę! 
cooperative work & play a ages 10-14 


www. nighteaglewildemess. com 



Stocking Stuffers 
from 


WILL MOSES 



Book $16.99 

ISBN 0-399-23745-5 



NEW! Book $17.99 

ISBN 0-399-24233-5 



"Art to warm your heart & home." 

MT. NEBO GALLERY 

60 Grandma Moses Rd. 

P.O. Box 94, Eagle Bridge, NY 12057 

1 - 800 - 328-6326 

FREE color catalog is aoailable featuńng 
Will Moses limited edition Folk Art 
Prints, Books, Puzzles , Cards & Morel 

VISA MASTERCARD AMERICAN EXPRESS 
PROMPT DELIVERY SATISFACTION GUARANTEED 
Visit us on the web at www.willmoses.com 
or visit the Will Moses Dealer nearest you: 
Bennington Museum, Bennington, VT. 
Framing Format, St. Johnsbury, VT. 
Inch by Inch, Bennington, VT. 

Jay Country Storę, Jay, VT. 

Paradę Gallery, Warren, VT. 
Yermont Artisan Designs, Brattleboro, VT. 
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By Melissa Pasanen 
Photographed by Andrew Wellman 


ITH ITS WRINKLED, WHORLED AND HAIRY EXTE RIOR, 

celery root surely qualifies as one of the ugliest and most 
daunting of vegetables — resembling morę the face of an 
old witch than a promising culinary ingredient. But once you 
get it out from under that skin with the help of a good sharp 
peeler or knife, it can add a wonderful and distinct flavor to 
the Vermont winter menu. 

"The snów is falling, the root cellars fuli and your freezer 
is fuli of herb butters and berries,” says Kimberley Hannaman Taylor, a senior mem- 
ber of the culinary team at Sugarsnap in Burlington. "Dont be intimidated by celery 
roots gnarly looks," she urges."There's pure comfort in its hearty simplicity.” 

Celery root, also called celeriac, is in the same family, but is not the actual root 
of the morę familiar stalk celery. It does share some of the flavor notes as cooked 
celery, and Joe Buley, a French-trained chef who owns Joes Soups and Screamin 
Ridge Farm in East Montpelier, sometimes uses it in soup instead of celery for a 
rich and earthy flavor. 

One of Buley s signature celery root dishes is a"very decadent" puree madę with 
roasted chestnuts, butter and heavy cream.'Tm expected to make that for Thanks' 
giving every year," he says. But, he adds,"At a certain time ot winter, youre just fed 
up with roasted and mashed root vegetables, so I like to make a sław with it. Its 
so crunchy and fresh. Thats one of the things I like about celery root, its such a 
yersatile root." 

Rich Larcom, chef at Elements Food and Spirit in St. Johnsbury uses celery root 
as a stealth ingredient. "I just kind of sneak it into things like mashed potatoes and 
stews and it gives them these dcep, earthy notes. Its kind of subtle," says Larcom. 
"People say,‘Oh wow, this is really great,’ but they dont really know why." 


vcrmontlife.com 



Illustration by 
Willa Koerner 


Winter 2010-2011 


19 








o 


Celery Rooł and Połato 
"Boxty" Pancakes 
With Bacon 

Chef Rich Larcom, 
Elements, St. Johnsbury 

A CROSS BETWEEN IrISH POTATO 

boxty and the classic potato pancake, 
these crisp golden cakes make a hearty 
dinner by themselves with a crunchy green 
vegetable or salad on the side. In a restau- 
rant setting, Rich Larcom has served them 
as an accompaniment for beef tenderloin 
or venison loin with a port and red currant 
jelly sauce. 


FOR PANCAKES: 

5 slices thick-cut bacon 
i large or 2 medium (about I pound 
total) russet potatoes, peeled and 
cut into chunks 

i medium (about i pound) celery root, 
peeled to yield about 3 /4 pound and 
cut into chunks 
i medium yellow onion 
Juice of i lemon 


34 cup all-purpose flour 
iVi teaspoons baking powder 
2 eggs, lightly beaten 
Vi teaspoon coarse kosher salt 
Vi teaspoon freshly ground black pepper 
i tablespoon finely diced scallion (white 
and green part) or minced chives 
Peanut or vegetable oil to fry 
(if not using bacon fat) 

FOR SAUCE: 

cup creme fraiche or sour cream 
tablespoon freshly grated 
horseradish or jarred, drained 
teaspoons red winę vinegar 
Morę crumbled bacon, if desired 

Cook bacon until crisp, reserving 
bacon fat for frying if desired. Dice 
bacon finely and set aside. In a food 
processor fitted with a coarse grating 
blade, grate potato, celery root and 
onion. In a large colander, toss grated 
vegetables with lemon juice and set on 
a rimmed piąte with a weight on top 
(a large pot filled with water works 
well) to drain for 15 minutes. Trans¬ 
fer drained vegetables to a large bowl 
and stir in flour, baking powder, eggs, 
salt and pepper. Transfer, in batches 
if necessary, to a food processor fitted 
with the regular blade and pulse 4 or 
5 times, just to combine. Transfer mix- 
turę back to bowl and stir in reserved 
bacon and scallion or chives. 

Heat a heavy-bottomed skillet, pref- 
erably cast iron, over medium-high heat. 
Add bacon fat or oil to a depth of about 
34 inch. Drop 34 cupfuls of batter into 
hot oil, pressing them flat with a spatula 
and cook 3 to 4 minutes per side until dark 
golden brown. Drain on paper towels. 

While pancakes are frying, in a smali 
serving bowl, whisk together creme fraiche, 
horseradish and red winę vinegar with 
bacon, if using, or a pinch of salt. Serve 
pancakes immediately with sauce. Makes 
about 24 2 34 - to 3-inch pancakes, serving 
4 to 6 as a main course. 

~ Recipe-testing assistance by Sarah Strauss. 


Honey-Spiced Pork 
Tenderloin With Celery 
Root Puree 

Culinary Team, Sugarsnap, 
Burlington and South Burlington 

K imberley Hannaman Taylor 
of Sugarsnap adds that you can also 
use the puree as a base for soup —just 
puree in all the milk and add vegetable 
or chicken stock to thin to desired con- 
sistency. Warm through over gentle heat 
and season well with salt and pepper. You 
could sprinkle in a little curry powder to 
taste if you like. If you want to take it up a 
notch, sprinkle each bowl with crumbled 
blue cheese and bacon, a tangle of honey- 
caramelized shallots or a scattering of 
toasted almonds and roasted, diced apple. 

FOR PUREE: 

2 medium (about I pound each) celery 
roots, peeled and cut in V2-inch cubes 
About 4 cups whole or 2 percent milk 
2 tablespoons butter 
2 teaspoons freshly squeezed lemon 
juice 

Salt and white pepper 

FOR PORK: 

34 cup honey 
l A cup red winę vinegar 
i tablespoon mild curry powder 
34 teaspoon cayenne pepper 
Salt and pepper 
iVi tablespoons olive oil 
2 pounds pork tenderloin (if your 
only choice is pork injected with 
a salinę solution, sometimes called 
“enhanced” pork, skip the salt) 

34 cup chicken stock 
1 tablespoon butter 

For celery root puree: Place cubed 
celery root in a medium heavy-bottomed 
saucepan and pour in enough milk to 
cover. Bring to a boil over medium-high 
heat and then reduce heat to a simmer. 
Cook, covered but with lid ajar, about 25 
to 30 minutes until celery root is complete- 
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RIGHT Celery Root 
Sław With Whole- 
Grain Musłard 
opposite Celery 
Root and Potato 
Pancakes With Bacon 

ly tender. Using a slotted 
spoon, remove celery root 
to a food processor and add 
V*3 cup of the milk along 
with butter and lemon 
juice. (Use great care when 
pureeing hot ingredients as 
steam can build up. Leave 
the feed tubę of the food 
processor open and cover 
the opening with a wadded 
dish towel. Dont overhll 
the machinę, and blend 
in batches if necessary.) 

Puree until completely 
smooth, adding morę milk 
as needed to reach desired 
consistency. Season to taste. 

Can be madę a day ahead and refrigerated. 
Rewarm gently in a microwave or low-heat 
oven. 

For pork: Preheat oven to 375 F. In 
a smali bowl, whisk together honey, red 
winę vinegar, curry powder and cayenne 
pepper. Pat pork dry and season all over 
with salt and pepper. Heat oil in a large 
oven-proof skillet over medium-high heat 
until shimmering. Sear pork in the skillet 
about 3 to 4 minutes per side until nicely 
browned. Brush pork all over with honey- 
spice mixture. Place skillet in the oven and 
roast pork for about 7 minutes. Turn pork 
and baste again with honey-spice mixture. 
Roast another 7 to 9 minutes or until a 
meat thermometer inserted into the thick- 
est part of the pork reads 155 F. Remove 
pork to a cutting board and let rest, tented 
with foil, while you finish sauce. 

Put skillet back over medium heat and 
deglaze with chicken stock, stirring up any 
brown bits from the bottom of the pan. 
Add remaining honey-spice mixture and 
increase heat to bring to a simmer. Whisk 
in butter, then taste. Season with salt and 


pepper as desired. Serve thinly sliced pork 
on a bed of celery root puree napped with 
honey-spice sauce. Serves 6. 

Celery Root Sław With 
Whole-Grain Mustard 


Freshly ground pepper to taste 

1 large (about lVi pounds) celery root, 
peeled 

2 large carrots 

Handful of coarsely chopped Hat leaf 
parsley 


Chef and Farmer, Joe Buley, 
Joe’s Soups, Screamin’ Ridge Farm, 
East Montpelier 

I n late winter, when youre sick of 
root vegetables mashed, steamed and 
roasted, try this simple, crisp sław, which is 
similar to a classic French celeri remoulade. 
Give it a sweet touch by adding shredded 
apple and golden raisins, or go for some 
extra bite with shredded daikon in winter 
or regular radishes when they start pop- 
ping up in spring. 

3 tablespoons mayonnai.se 
2 tablespoons whole- 
grain mustard 
2 teaspoons freshly 
squeezed lemon juice 
Vi teaspoon coarse kosher 
salt 


For a 
recipe for 
Celery 
Root Soup 
With Blue 
Cheese, 


Iife.com. 


In a medium serving bowl, whisk 
together mayonnaise, whole-grain mus¬ 
tard, lemon juice, salt and pepper. Either 
julienne celery root by hand or with a 
Japanese-style mandolinę into 2-inch-long 
matchsticks. Alternatively, cut celery root 
into chunks and run them through a food 
processor fitted with a coarse grating blade. 
Immediately add celery root to the pre- 
pared dressing and toss well to coat. 

Peel and cut or grate carrots to a simi¬ 
lar size and add to the celery root along 
with the parsley. Toss to combine. (Notę: 
This is a sparely dressed sław, and that 
works well, but you can add morę mayon¬ 
naise and mustard if desired.) Refrigerate 
at least 1 hour, if possible. Before serv- 
ing, taste and adjust seasoning and add 
a squeeze morę lemon juice as desired. 
Serves 4. & 
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marketplace 






Clear Lakę 
Furniture 

Ludlow, Yermont 


Heirloom Rocker 


soimate^socks 

"Mismatched with Care in Vermont." > 


p.802-765-4177 


www.socklady.com 


shop us 
online 
at 

vermontlife 

catalog 

.com 






I ini i rioii disign 


Stay Warm & 

* Conserve Energy! 

Warm Window Shades 
I J Custom Window 
f w> Treatments 


Tel 802.468.2261 
Ww.sandisintenordesign.com 
sandisdesigns comcast.net 




Shelburne Farms 

Tcirmfum&e Cfieddar 


H and-made from the raw 
milk of our purebred 
Brown Swiss Cows, starter 
cultnre, rennet and salt. 

♦ 6-Month ♦ 1-Year ♦ 2-Year 
♦ Smoked ♦ Clothbound 
TO ORDER: 

♦ www.shelbiiriiefarms.org 
♦ Cali 802-985-8686 
♦ Visit our Welcome Center & 
Farm Storę, daily 10 am - 5 pm 


W 


Our smoked 
cheddar won 
an award at the 
2010 American 
Cheese Society 
competition! 




1611 Harbor Road ♦ Shelburne. VT 


Safe and sustainable wooden toys 


Mapie Landmark, Inc. 

1297 Exchonge St., Middlebury, VT 05753 • 800-421-4223 • 802-388-0627 

www maplelandmark.com 


A tour of l5Vermont Gardens. 

OdysseyVerniont.coni 


For the « 

Gardener 


m your 
lifel 


FOR PACKAGE OPTIONS & DETAILS: 

800.758.8767 • info@clearlakefurniture.com 
www.clearlakefurniture.com/specialevents.html 


Mismatched socks for adults, kids & babies 

Use coupon codę VTLIFE at www.socklady.com 
to get free shipping on orders over $50. 

details at socklady.com/vtlife 


Spend a weekend in ClearLake Furniture s workshop and 
handcraft your own reproduction of a I9th century 
Yermont lodge style rocking chair. 






































Waterbury Center, VT • (802) 244-0883 • www.gmcamera.com 


Barre - Richard J. Wobbv Jewelers Bennington - K.F. Armstrong Jewelers 
Brattleboro - Renaissance Fine Jewelry Burlington - Fremeau Jewelers 
Manchester - Northeastern Fine Jewelery Newport - Newport Jewelers 
Rutland - Freeman-Marcus Jewelers 
St. Johnsbury - Sunshine Jewelers / Moose River Lakę & Lodae 

www.VermontHookBracelet.com 


yermontlifecatalog .com 


Qf JA LITY VEJ?MONT EVERGREEN WREATHL 

Naturę by Design's Red Collection 

,. Featured 28” mixed evergreen wreath 

_ ; elegantly decorated $89.95 plus S/H 

r r ii - v WrMfop 

Many other wreath sizes and styles, 

^ . garlands and swags available. 

/ v * *:■ To order cali: 1-888-552-3747 ' 

Fax: 802-754-2626 
sales@naturebydesign.com 

NAtwre...bq Dcsi5ti ofVerwotit 

PO Box 499 • 2627 Barton-Orleans Rd • Barton, VT 05822 • www.naturebydesign.com 


For morę high'quality Vermont gifts, including 
Vcrmont Life calendars, please visit our new catalog 
website at vermontlifecatalog.com 


KtcOGNIZED BY LOCALS AND 
YISITORS ALIKE AS THE SVMBOLIC 
TREASURE OF VERMONT! 

Whether you are here for a Winter vacation with 
sparkling snów for boarding, skiing, snowshoeing 
or sleigh rides; Spring's mapie sugaring, kayaking, 
biking and the Vermont City Marathon; Summer's 
hiking, camping, biking, farmer's markets, golf 
J and waterfun; or Fall's fabulous mountain foliage 
ablaze with color as a backdrop for hayrides, cider 
making and harvest festivals... the Vermont 
Hook Bracelet T " is a perfect reminder of your special 
times or to celebrate how lucky you are to live here! 
Vermont... the Green Mountain State, is saluted with 
this sterling silver bracelet designed locally by Carol 
L. Rosę of East Montpelier. The four 14K gold wraps 
symbolize each of the distinct seasons enjoyed by 
visitors and locals alike. 

r hmw/M&mm I 
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TO MARKET BAG 


by RosaLima Designs 


Grafton Village 
Cheese Company 

AWARD-WINNING AGED VERMONT CHEDDAR 


This limited- 
edition all-purpose 
bag is handerafted 
from ultra-rich 
upholstery and 
home-decorating 
fabrics. Two inside 
pockets, one large 
and one smali. 
Colors and fabrics 
may vary slightly 
depending on 
availability. Please 
allow three weeks 
for delivery. 


i3 , /2"Txi7"W YL-TMBii $200.00 


HANDCRAFTED FROM 
ALL NATURAL 
VERMONT MILK 


Grafton V il lageCheese .com 
800 - 472-3866 

visit us in Grafton & Brattleboro 


$16.00 plus $2.50 S&H (Gift Boxed) 

Vennont residents please include 6% sales tax 
MC/VISA/AMEX/Discover Phone Ordcrs: 

Cali: 1-800-705-1768 
17ermont Snowflakes. 68 Vt Route 15, Jericho, VT 05465 


www. vermontsnowttakes.com 


a Windham Foundation Inc. affiliate 




The Official 2010 

“Snowflake” Bentley© Ornament 

Designed from an original 
Wilson A. Bentley 
photograph from the archives of the 
Jericho Historical Society 


Crafted in fine pewter by Vermonf s 
Danforth Pewterers exclusively for 
17ermont Snorvflak.es 


BUY, SELL, OR TRADE 

new and used photographic eguipment 


Green Mountain Camera has Vermont's largest inventory of new, 
used and antique photo equipment. Our core business is buying, 
selling and trading all types of photo equipment, including digital. 
If you are looking to buy, sell or trade today, or in the futurę, please 
feel free to contact us for your free no-obligation 
quote. 


Selling a large collection or estate? 

We will send a buying specialist to you. No need 
to make lists or move eguipment. Cali us today. 


Mountain Camera? 
trusted & hassle-free 
Ytrades welcomed 
✓ sell all of your equipment quickly 
/fast payment 


N \ ^ 

Mountain i -i- 




morketplace 






























Northeast 

Wonder 

Uncrowded trads offer 
scenie views and time 
for contemplation 

By Sky Barsch Gleiner 
Photographed by Jeb Wallace-Brodeu r 

U ncrowded and scenic, the trail network 
around Lakę Memphremagog in the Northeast 
Kingdom ofFers cross-country skiing for every 
ability level. And these trails — which stretch from the 
east side of the lakę up to the Quebec border and eastward 
to the Beebe Road area of Derby — are so quiet that an 
outing here is almost surę to impart a feeling of peace and 
serenity. Its also an incredible bargain: just $5 for day use 
or $35 for a family season pass. 

To enjoy these trails, located on privately owned land 
and maintained by the volunteer Memphremagog Ski 
Touring Foundation, begin by yisiting www.mstf.net and 
printing a trail map. Decide how you '11 pay for trail use 
(its an honor system) and either send in your membership 
form Online or leave a donation at the box on the bulletin 
board at thejunction of Primeau Trails and the bike path. 
You can also check the website for updates on trail grooming 
and other helpful information. 

Here are three suggested tours, based on skill level: 

: B E G I N N E R 

Ski Along Lakę Memphremagog 

P ark at North Country Hospital on Prouty 
Drive in Newport. Take a left out of the parking lot and 
pass Lakemont Road, then get on the bike path on your left. 
(Depending on how much snów is on the ground, you may 
be able to ski on the sidewalk, or you may have to carry your 
skis to the bike path.) You will soon see the lakę on your left. 
Take in the beauty of the lakę, and, in deep winter, the sight 
of the ice-fishing shanties. In about three-quarters of a mile 
on your right will be the entrance to Primeau Trails, where 

2 Ą . • Yermont Life 




















the bulletin board has a map and donation box. Keep skiing 
along the bike path to the first road Crossing (Lindsey Road) 
and turn back, for a round trip of 30-45 minutes. For a longer 
outing of about two hours, you can take the bike path for four 
fiat miles from Prouty Road to the Canadian border (the first 
three miles of that route are usually groomed). 


T T I 


NTERMEDIATE 


Primeau Trails in the Woods 


P ARK IN THE LOT JUST PAST THE BARN at 3892 

Darling Hill Road in Derby. With the road behind 
you, and facing the lakę, you are looking at the woods that 
house Primeau Trails. Ski through the field toward the 
woods. You enter loops of trails, including Easy Street and 
SSSwamp. Explore these groomed trails — its hard to get lost, 
but if you do, they eventually connect with the bike path, where 


Beforc venruring out, 
download the 
MSTF trail map at 

vermontlife.com. 
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you can find a bulletin board with a map. Grear for some 
intermediate climbs, sprint practice or just taking in the peaceful 
woods. Spend an hour on these trails; morę, if you also take 
the bike path. 


Expert 


Ridge Climb to Quarry 
Road Trails 


B ring your map for this one. Park in the same 

place for Primeau Trails, but this time, cross Darling Hill 
Road and begin on the path on the opposite side of the road 
from the lot. Follow the trail up a steep hill over a ridge. Catch 
your breath and cross Ridge Hill Drive to continue on the trail. 
In two miles, you ’11 come to the Quarry Road Trails. Explore 
these trails, and look for snowshoe hares — they are plentiful! 
Return the way you came and enjoy the fast, snaking downhills. 
Alternatively, you can park at Indoor Recreation of Orleans 
County at 400 Quarry Road to access these trails. Plan two 
hours or morę for this outing, and take some food and water. ^ 


top The view across 
Lakę Memphremagog 
into Canada from the 
parking area on 
Darling Hill Road. 


above The bike path 
is groomed for both 
classic and skafte 
skiing and extends to 
the Canadian border. 
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myMarvin by 

P. Allen Smith 
Garden Home Designer 


If you could design your 
what would it be? 


ream w 


ind 


ow, 


Create Windows and doors uniquely your own. Whether remodeling, replacing 
or building new. Get inspired by the myMarvin Project artists, or start organizing 
your own projects with the new Online Remodeling Planner at myMarvin.com 
Find out how we can help build your dream Windows and doors. 


©2010 Marvm Windows and Doors. Ali rights reserved ®Registered trademark of Marvm Windows and Doors. 1-888-537-8261 


MARVINt4. 

Windows and Doors 

Built around you. 























PAGC 28 View from Glastenbury Mountain, looking southeast Dave Kutchukian 

PAGE 29 Snowy Owi, Quechee Peter Arthur Weyrauch, Courtcsy ofYermont Institute of Natural Science 
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PAGES 30-31 South Royalton John Knox 
PAGES 32. 33 Window ice, Fairfax Ellen Powoli 

PAGE 33 Whiteout tree and iciclcs. East Calais Peter Arthur Weyrauch 
pages 34-35 Mount Mansfield, Underhill Paul O. Boisvert 
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Afler life on the łurnpike, a desk-bound 
accountant now commutes by snowmobile 
łhrough isolated Smugglers Notćh 


Bill Kuhnert 

- 

>se people cut 















above On łhe 
job as controller 
ał Smugglers' 
Notch Resort. 
RIGHT Most of the 
time. Kuhnert is 
alone on his daily 
climb up and over. 


on Route 108, also called The Smugglers Notch 
Road, which winds its way through steep clifFs 
from Stowe to JefFersonville, with the summit of 
Mount Mansfield looming above. 

For a recreational snowmobiler, the unwel- 
come delay — a result of an uncommonly high 
snowfall the night before — might have been a 
minor hitch in an otherwise relaxing day on the 
trails. But for 38-year-old Kuhnert, still in his first 
few weeks as a solo adventure commuter, this was 
fairly serious. It was Monday morning, and he had 
a fuli days work waiting for him on the other side 
of the pass. He checked his watch. He was going 
to be late. 

“Who needs a cup of coffee to start your day 
when you get a 450-pound machinę stuck in a 
snowdrift: 5 ” Kuhnert laughs now. 

In the end, he managed to free the sled from 
the snowdrift just enough to turn downhill again. 
His feet, encased only in hiking boots, were numb 
and wet. On this particular day, Kuhnert would be 
swapping his sled for his Subaru. 

But ask Kuhnert, and heli tell you that the 
occasional setback is the price he pays for taking 
the road less traveled to work. Come winter, the 
Stowe resident tows his "commuter model” Ski- 
Doo to the base of the Smugglers Notch pass every 
morning, fires up the snowmobile and jets ofF to 
work along a road thats closed from November 



to May. Its not too shabby for a New Jersey trans- 
plant who once found himself driving to work 70 
miles each way on the Garden State Parkway. 

On bright winter mornings, under elear 
skies, the clifFs absorb light. Winding along 
the Notch road, Kuhnert skims over the snów 
under the shadows of those towering rock faces. 
“You'll be in the shade, but all around you are 
these clifFs, and theyre just glistening,” he says. At 
moments like that, its hard not to slow his snow¬ 
mobile down and marvel at the sight. 
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A N K Y, JOVIAL AND QUICK TO LAUGH, 

Kuhnert was hired as the controller at 
Smugglers' Notch Resort in late 2008. 
It was a dream job for a numbers guy 
who caught the skiing bug early. There 
M —i was just one hitch: Kuhnert, his wife, 
Amanda, and their two children had settled in 
Stowe a few years earlier when Kuhnert was 
working on the development end of the Stowe 
Mountain Lodge. The most direct route from 
Kuhnerts home on one side of Mount Mans- 


field to his new job on the other is Route 108, 
which cuts across one shoulder of the mountain. 
Commuting from Stowe to Smugglers' Notch 
Resort in the summer is a 20-minute breeze, but 
come winter, the road shuts down entirely. At 
that point, the commute around the mountain 
nearly triples in length. 

Kuhnert, though, is the kind of guy who 
looks on the bright side. The way he saw it, he 
finally had an excuse to buy that snowmobile 
hed always joked about getting. 


To see a slide show 
of Bill Kuhnerts 
unconventional 
commute to work, visit 
vermontlife.com. 
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m HESE days, Kuhnert isnt a greenhorn 
commuter anymore. After his mishap with 
the snowbank during his first winter on the 
sled, he keeps a collapsible shovel stored in 
the trunk of his snowmobile. He keeps a 
JL celi phone handy, too, and has learned to 
dress for the worst. Most days, though, its an easy 
commute. Kuhnert drives to the end of Route 108 


on the Stowe side of the mountain, just past the 
mountain resort he had a hand in developing. He 
hauls the Ski-Doo off a makeshift trailer designed 
for a lawnmower, hops aboard and io minutes later 
hes up and over the pass. He cruises down a few ski 
trails on his way to the ofhce and parks his snow¬ 
mobile alongside the sleds that Smugglers Notch 
Resort keeps on hand for occasional tours. Its a 
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this way before 


rhrilling start to the day. In good conditions, Kuh- 
nert finds himself zipping along at 50 miles per hour, 
exhilarated by the time he ends up at his desk. 

Occasionally Kuhnert runs into backcountry 
skiers and snowboarders, snowshoers or dog-walk- 
ers on the snow-covered road. At least once each 
winter he soars through the Notch only to find him¬ 
self in the middle of a makeshiff Army camp thats 



sprung up overnight: The ioth Mountain Division 
trains here from time to time, braving harsh condi¬ 
tions to practice their ice climbing and camping. 

Most of the time, though, hes alone up high in 
the Notch. When thats the case, he finds himself 
thinking about the travelers who've passed this way 
before. Smugglers in the early i8oos defied embar- 
goes to herd cattle north to the Montreal market. 
Later, fugitive slaves fled along this route to Canada 
between the i,ooo-foot cliffs that linę the path. The 
road was finally improved in 1922 —just in time for 
smugglers to bring liquor south from Canada dur- 
ing the Prohibition years. 

After run-ins like the one that landed Kuh- 
nerts sled in that 5-foot snowbank, he has a fair deal 
of admiration for that history. 

“The Notch is still as unforgiving as it was 100, 
200 years ago when people were smuggling booze 
through,” he says. But at the mention of the terrains 
history, he turns impish/Tm a modern-day smuggler,” 
he laughs.“All I have to do is throw a bottle of hooch 
in the back of that thing and I'm living history.” 

Kuhnert says he's well aware of just how lucky 
he is to find himself flying through the Notch 
at the beginning and end of every day. After all, 
it wasnt that long ago that he was jockeying for 
position at the tolls on a New Jersey turnpike. 

“Theres probably not a day that goes by that 
I dont puli that thing off the trailer, fire it up, 
and as Im shooting through the Notch ... think 
about what the majority of people are doing 
and how theyre getting to work,” Kuhnert says. 
“There are still people at the tolls, listening to 
the radio.” 


above Adven- 
łure commuting 
puts Jersey turn¬ 
pike woes in the 
rearview mirror. 
opposite The 
Notch glistens 
on a bright 
winter morning. 
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Weighing in at between 800 and 1,200 pounds, yaks provide a lot of meat, but not enough to meet demand. 
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TO THE 

LAND 


Waitsfield families 
revive farm 
with exotic 
Himalayan herd 


By Sky Barsch Gleiner 
Photographed by Curtis Sayard 


HE GRASSY FIELDS 

at Steadfast Farm 
in Waitsfield sat 
vacant for 20 years. 
The i6,000'Square- 
foot dairy barn was 
nothing but a sturdy 
shell for the wind 
to whip through, a 
quiet reminder of 
the farming mecca the Mad River Valley once was before 
it came to be dominated by the recreation industry. 

Today, however, Steadfast Farm is back in fuli 
swing — in a big way. About 40 massive, hairy and 
horned yaks fili the pastures, taking advantage of the 
abundant grazing opportunities of the Vermont coum 
tryside. Three local families have launched the Vermont 
Yak Co., raising the formidable and sometimes ornery 
bovines for higlvquality — and higfupriced — meat. 

While it s a new take on farming in Vermont, 
yaks seem to be a good fit for our State. Covered in 
thick layers of hair, they dont mind the cold winters. 
Their Himalayan heritage makes them comfortable in 
mountainous terrain. And yaks are grazing animals, so 
in the summer they find plenty of pasture to enjoy. 

The social and economic climate, too, has been 
welcoming to the Bos grunniens (grunting cow). With 
Vermonts focus on local food driving customers to 
yak meat, the business, while still young, appears to be 
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They had yak meał senft by courier to Yermont ... 


Wiłh that dinner, łhe would-be partners were sold. 


viable. The families haven't fully repaid the initial 
investment for the herd, but they make enough 
to pay the bills, and, “We have way morę demand 
than we could meet,” says Kate Williams, one of 
the owners. Even the fiber-spinning crowd has 
knocked on the barn door — although the Ver- 
mont Yak Co. is not surę when or if it will collect 
yak hair. For the fiber to be usable, the yaks have 
to be combed, which can be tricky with the can- 
tankerous beasts, and combing is a big time com- 
mitment. Vermont Yak also shies away from dairy 
production — it would take a costly retrofitting 
of the barn and a no-holds-barred commitment 
to twice-daily milking. For now, the company is 
focused on meat. 

ak farming has been a bit of trial 
and error for the Vermont Yak Co. 
After all, its not like theres a model 
farm down the Street that can be 
sought out for advice. In fact, there 
are no other known herds in Vermont or New 
England. And only one of the company owners had 
animal farming experience before this venture — 
David Hartshorn, who grew up on this very farm, 
where his father had a dairy herd. Hartshorn has a 
sizable organie vegetable business and the grazing 
yaks help fertilize and de-weed some of his grow- 
ing fields. While Susan Laskaris is the day-to-day 
point person for the herd, the other partners have 
kept their day jobs. Kate Williams is executive 
director of the nonprofit Northern Forest Canoe 
Trail, Rob Williams is a media and communica- 
tions professor at Champlain College, and Ted 
Laskaris works in information technology. 

Yet each of the three families had something 
to offer the venture. The Williamses were intro- 
duced to yaks and yak meat in Montana in June 
2007 while visiting Kates brother, who has yaks to 
protect his sheep. Committed localvores, Kate and 
Rob were quickly convinced and began to scheme 
a way to raise the animals in Vermont. 

A month later, the Williamses were at the Big 
Picture Theater 3 ć Cafe in Waitsfield when they 
saw David Hartshorn, whom they knew from the 



above David Hart¬ 
shorn is trying to 
keep the farm he 
grew up on viable. 
opposite Aiden 
Heath, age 2, is 
undaunted by his 
uncle's yaks. 


local food scene. They bounced the idea off Hart¬ 
shorn, and he was immediately enthusiastic because 
he had been talking with the Laskarises — who 
own Steadfast Farm — about a way to bring ani¬ 
mals back to the land there. 

Soon after, the Williamses hosted a dinner so 
the three parties could meet. They had yak meat 
sent by courier to Vermont, and prepared the meat 
five different ways. With that dinner, the would-be 
partners were sold. 

In the spring of 2008, 24 yaks arrived from Min¬ 
nesota on a double-decker trailer to the Mad River 
Valley, and the idea was a reality. Three families, which 
include five children, now share the duties of caring for 
what has grown to a herd of 40 to 50 yaks. 
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and about ioo gallons of water. The yaks stay out 
through the night, although they are in a confined 
area close to the barn.“They dont need the barn,” 
Hartshorn says. 

In the summer, morning chores start with a 
walk. The yaks are let out on larger grassy pas- 
tures during the warm months, and someone 
must unplug the electric fence and walk the entire 
fence linę to ensure it is still intact — and that a 
moose hasnt knocked down a post. Then the care- 
takers cali them to whichever of the 14 difFerent 
paddocks they'll be in for that day (they rotate to 
allow the grass to grow back and its protein con- 
tent to stay high). Some of the younger animals 
go to a satellite pasture at the Yellow Farmhouse 
Inn on Loop Road in Waitsfield, giving access to 
morę grass, and because its a morę visible loca- 
tion, some good public relations for the company. 
“Everyone on the Loop Road has befriended the 
yaks,” Hartshorn says. Water troughs are filled if 
needed. At night, they go to the nighttime pas¬ 
ture, which is morę secure. 

One aspect of yak farming that has proven 
surprisingly easy is calving. Although several 
calves have been born on the farm, its all hap- 
pened secretly. “We have yet to see a birth,” Kate 
Williams says. 


TYPICAL DAY IN THE WINTER StartS 
with a morning feeding — putting 
out hay in the smaller winter pad¬ 
docks, and ensuring that everyone 
eats, not just the bossy alpha yaks. 
The youngest yaks, separated from their moth- 
ers for taming purposes, are fed some grain. The 
water troughs are heated to prevent icing up, 
and they must be filled with fresh water. In the 
evening, they get hay and water again. “The morę 
often, the better,” Hartshorn says of feeding. 
The animals prefer eating a little all day, instead 
of larger, less freąuent meals. The herd eats 500 
to 600 pounds of hay per day, going through a 
large round bale of hay every two to three days, 
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The yaks all have their personalities. Christine, 
for instance, is the escape artist, and in the early 
days of the business she madę a dash for Route 
ioo, one of the morę stressful incidents of the yak 
enterprise. She threatened some people, and the 
local sheriff came to help. Within the herd, there 
is also a pecking order and group dynamics. Moth- 
ers, for example, create little nursery groups so that 
other mothers can go get water and graze farther 
away. Bulls can be aggressive toward newborns, 
even going so far as to flip them, but then are very 
protective of them as part of the herd. 

Caretakers learn to be cautious around these 
strong animals. “You always want to leave an out," 
Hartshorn says. Get too close, and the morę ornery 
ones tilt their heads — and horns — at you. They 
are quite intimidating, though they are also curious 
and social, and they seem to respond to a strong 
presence. As one gives Hartshorn a hard time, he 
looks back and with a dry, calm voice tells him: 
“Whats the matter? You’ve got food, youve got 
water. Chew your cud and be happy." 


hen the time comes, the yaks 
are trailered to The Royal Butch- 
er in Braintree for slaughter and 
processing. Then the meat is sold 
at farmers markets, to restaurants 
and to the local natural food storę, Sweet Pea, in 
many forms, including four types of sausage. It 
sells for $7 to $35 per pound. The meat can be used 
like beef, in burgers, meatballs and pot roast, for 
instance. Since bulls are kept longer — because 
they re needed for a few breeding seasons — their 
meat is tougher, so it tends to go in burgers and sau- 
sagę. Steers (castrated bulls) are generally butchered 
at about 3 years, and their meat is morę tender, offer- 
ing prime cuts. The business is also experimenting 
with tanning the hides to make leather products. 

Yak farming is adding a new flavor to the 
localvore palate, while proving another way to use 
Vermonts landscape. In short, yaks seem to work 
for Vermont. “Theyre the ąuintessential Vermont 
bovine," says Rob Williams, co-owner and unofficial 
marketer. “Theyre adaptable, like Yermonters." # 


TOP, LEFT Yaks 
are curious and 
social creatures, 
but caretakers 
stress caution. 

"You always want 
to leave an out." 
TOP, RIGHT 
Friends and family 
(left to right) Amy 
Todisco and Aiden 
and Jenni Heath 
at the farm. 
below Waiting in 
the barn. 




















YAK FACTS 

fi! In the United States, 
an adult female sells 
for about $1,200 and an 
adult buli for $3,000* 


fi Yaks grunt instead of 
moo — the only bovines 
that do, 

fi Yak meat has one-sixth 
the fat of cow beef, and 
40 percent morę protein, 


fi Yaks are big, Adult 
females weigh about 
800 pounds and males 
about 1,200, Calves 
are 25 to 30 pounds 
at birth. 


fi Yak hair is extremely 

soft, and makes fine fiber, 
fi Yak meat can fetch morę 
than $30 per pound, 

- Source: Vermont Yak Co, 















AHEAD OF THE 


By Peggy Shinn | P h o t o gr ap h e d by Vyto Starinskas 


Vermonters 
keep it on 
fthe edge 
in terrain 
parks 


ORGED IN 

Vermont 
in the '70S, 
snowboarding 
changed the face of 
mountain resorts — 
pushing a try-anything 
vibe and launching the 
era of terrain parks. It s 
a fast-changing field 
with Vermonters still at 
the forefront. 

The hub of innova- 
tion is in Southern Ver- 
mont, where thousands 
of customers from the 
Atlantic coast metro ar- 


eas arrive on day-trips 
expecting newer and 
better ways to enjoy the 
mountain. No longer 
confined to a subcul- 
turę of snowboarders, 
terrain parks are also 
an all-day hangout for 
the twin-tip crowd 
as well as a diversion 
for freeriders, parents 
with kids and curious 
onlookers. 

For resorts, the parks 
require an ongoing 
drive to keep pace with 
both their competitors' 


designs and their cus- 
tomers imaginations. 

A t Killington, 
Vermont snow¬ 
board pioneer Jake 
Burton helped spark 
the latest wave of ter¬ 
rain parks with The 
Stash. Marked by all- 
natural features, playful 
design and ample op- 
portunities for big air, 
Burton said he wanted 
the park to recall 
the joy of the sports 
earliest days, when 


out-of-bounds riders 
jumped and jibbed 
over tree stumps, rock 
outcroppings, fallen 
logs and whatever else 
they happened to find 
on the mountains. 

At Okemo, terrain 
parks manager Dennis 
Brady freely admits 
that imitation is the 
sincerest form of flat- 
tery.“Its cool that The 
Stash came out because 
it became a huge hit. I 
was like‘Hey, we can do 
that here,"' says Brady. 



1 


48 


• Yermont Life 


vermontlife.com 












mm? 


c o m 


At Killington, The Stash 
launched a new wave of 
innovation, and Okemo 
quickly got on the bus. 





















For a list of Yermont 
ski areas with terrain 
parks, visit 

vermontlifc.com. 



Last winter, Okemo 
debuted Broken 
Arrow — a wooded 
area where riders 
can jib fences madę 
from downed limbs, 
rails formed from the 
curve of fallen trees 
and a jump built from 
crashed timber. 

Another current 
trend is the creation of 
cityscape features that 
emulate the stairs and 
railings used in skate- 
boarding (snowboard- 
ing and skateboarding 
share common roots 
as boundary-busting 
rebel sports that took 
hołd in the 70s). Last 
winter, Killington 
added a set of rails in 
the snów, below the 
resorts halfpipe, that 
resembles an urban 
staircase. At the bot- 
tom of Okemos Amp 
Energy Super Park on 
the Noreaster trail, 
a set of stairs leads 
nowhere other than 
down. Brady says its 
all about keeping it 
fresh: " We ve got to be 
continually evolving to 
keep up." 

As parks become 
busier, some ski resorts 
are also dedicating 
morę acreage to terrain 
parks. Mount Snów 
set the bar high when 
it turned its Carin- 
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thia Mountain into a 
park-only section of 
the resort. Carinthia is 
now home to 12 terrain 
parks on five miles of 
trails covering about 
100 acres. 

In turn, Stratton 
Mountain Ski Re¬ 
sort opened a new 
full-length park on 
Lower Middlebrook 
in its Sun Bowl area. 
Stratton, of course, 
has historie bragging 
rights when it comes 
to snowsport innova- 
tion — it was one of 
the first major resorts 
to allow snowboards 
on its slopes, and 
Burton ran the worlds 
first snowboard school 
there — but that only 


takes you so far with 
current riders.“We 
were criticized that 
we didnt have [terrain 
parks] on long trails 
and that our parks 
were too short,” says 
Strattons slopes and 
trails manager Al 
Desroches. “Carinthia 
motivated us to shift our 
energy over to the Sun 
Bowl and have our own 
area to have firn with. 
Lower Middlebrook 
trail was really a big hit. 
Its over a mile long." 

N ot all the new 
terrain parks 
are about bigger, 
faster, higher. In fact, 
sometimes its just the 
opposite: lower, slower, 


easier. In the past few 
years, resorts have 
added beginner and 
intermediate parks so 
that the sport can be- 
come morę accessible 
and family friendly. 

Three years ago, 
Stratton opened 
Burton Parkway — 

“for the little rippers of 
tomorrow." Killington 
added a pint-sized 
terrain park at Pico 
last season. And in the 
past couple of seasons, 
Okemo has created 
Timberline Progres- 
sion Park — an inter¬ 
mediate playground 
thats become the most 
popular park at the 
resort — and Hot 
Dog Hill, featuring 


wide, low-to-the-snow 
elements. One feature 
is a table-top-sized hit 
called a butter box that 
even timid adults who 
fear for their joints 
can handle. 

“You '11 see a little kid 
go over the butter box, 
then the kid will stop 
and say/Cmon, Dad!"' 
says Brady.“But the 
box is so wide that the 
dad is fine, and the kid 
thinks his dad is cool 
for going over the box. 

“Its the easy, low- 
impact stuff that 
makes people want to 
come back," says Brady. 
“We dont alienate the 
average person whos 
not going to hit 50- or 
8o-foot raiis." ^ 


ABOVE All-natural 
features at Kil¬ 
lington recall the 
pioneering days 
of snowboarding 
out of bounds. 
OPPOSITE A stair- 
case raił in The 
Stash is inspired by 
the urban terrain 
of skateboarding. 
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By Kim A s c h 



W ALKING AROUND down- 
town Burlington, with 
its free-spirited vibe and 
lingering traces of hippie 
culture, its easy to see that the '6os have a 
living legacy in the city. Yet it hardly seems 
likely that in the midst of the digital down- 
load revolution — iTunes sales soaring, CD 
chains closing — someone would open a shop in 
the high-rent district specializing in vinyl records. 
But there it is: Burlington Records. Owner Jacob Grossi 
— just 35 years old, not the gray-haired, pony-tailed Dead- 
head you might expect — draws customers across a rangę of ages in 
this music-rich city, where curiosity and passion for art in all its forms run high. 

Morę than a storę, Burlington Records is part gallery, part pop-cultural 
touchstone. Grossi, the son of an antiques dealer and a librarian, has amassed 
an extensive collection of musie memorabilia —“the physical aspects of musics 
image, culture and lifestyle,” he calls it — and his storę is one of three other 
downtown businesses, Pure Pop, Downtown Discs and Speaking Volumes, 
that sell new or used vinyl records. Together, they form a kind of musie lovers 
mecca that regularly attracts locals as well as musie seekers from all over the 
State and nearby Montreal. The Stores also work in synergy with the downtown 
as a whole — a compact, pedestrian-friendly hub where art, live musie, dining 
and shopping coexist in a model blend of urban harmony. 


Vinyl records still sftrike a chord in 
music-rich Burlington 


V inyl records, as Grossi points out, never truły went away 
— kept alive by hip-hop and DJ culture, audiophiles and, morę 
recently, as unearthed treasures to echo boomers. Burlington Re¬ 
cords customer Lauren Sullivan, 19, said she discovered vinyl by 
raiding her parents record collection and recently got her own turntable and 
speakers.“My dad let me have his'White Album.'That was sick,” she said, refer- 
ring to the legendary Beatles album released in 1968.“I couldnt live without my 
iPod. But coming in here, I feel like a kid in a candy shop.” 

Another customer, Ben Gregory, 19, sat cross-legged on the Stores seuffed 
wood floor while carefully sorting through a $1 bin. Surę, MP3S are fine when 
portability is required, but for a visceral experience, customers like Gregory 
insist, nothing beats vinyls warm tones or the satisfaction of setting a needle 
down into a groove.“It makes the whole experience morę tangible for me,” said 
Gregory.“I like the generał ambience that records create.” 
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About 10,000 albums are on the floor at any one time at Burlington Re- 
cords, but the inventory is constantly turning with at least ioo additional titles 
entering the mix each day. Inside a glass case is the premium merchandise — 
albums that are rare, highly sought after and in mint condition. One of Grossis 
high-end buyers ąuickly claimed a 1965 Yardbirds album, “For Your Love,” for 
$145; and Grossi said a Rolling Stones 10 LP box set wouldnt be on the shelf 
for long, even at $650. Morę typically, LPs in decent shape cost between $4 and 
$20 (often making them cheaper per song than digital downloads). Old albums 
by Vermont artists occupy their own section on the floor. And the only new 
CDs in sight are by local bands, which Grossi sells at cost. 

It goes without saying that amazing sounds are always spinning on the 
turntable. 

“Can I buy the record thats playing right now?" asked Ryan Headley, 23, 
who plays in The Feverbreakers, a Burlington rock band. It was Tony Joe 
Whites “Black and White,” an obscure swamp rock album from 1969 that 
Grossi had just discovered. 

Grossi agreed, but asked, “Can I finish listening to it first?” 


above Owner 
Jacob Grossi, 
far lefł, says, 
"Burlington is 
just such a cool 
mix of people 
who love musie." 


A Mon ta na nati ve, Grossi has followed his love of musie 
through 48 States to see dozens of live shows and troll secondhand 
Stores and record Stores for items to add to his vast collection. He 
and his wife, Sharon, checked out several other smali, hip cities — 
such as Durango, Col., Bend, Ore., and Asheville, N.C. — before choosing to 
settle in the Montpelier area 10 years ago. 
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My dad let me have his 'White Album/ "says 

Lauren Sullivan, 19. "That was sick. 


Dealing in vinyl, 
poslers and 
memorabilia, 
the storę is a 
haven lor “the 
physical aspects 
oi music's image, 
culture and 
lifestyle." 


He has built a solid e-commerce business that currendy ships 50 to 100 
concert posters, handbills and vintage ads each week to customers as far 
away as Australia, Germany and Japan. In 2005, he took over Riverwalk Re- 
cords, a vinyl and memorabilia storę in Montpelier, then opened Burlington 
Records in April 2009. He ran both shops simultaneously before consoli- 
dating at the Bank Street location, just off the Church Street Marketplace, 
in Burlington. 

"My business is really personal, and I just couldnt be in two places at one 
time,” says Grossi. "Burlington is just such a cool mix of people who love musie. 
Thiis is the record storę I've always wanted to find.” 

Several celebrities have paid homage to Burlington Records while in town 
for performances at the nearby Flynn Center or Higher Ground in South Bur¬ 
lington. Grammy-winning blues artist Keb’ Mo’, Black Crowes singer Chris 
Robinson, and The Beatnuts, a hip-hop group and production duo from New 
York City, have all been customers. Devendra Banhart, a singer in the avant- 
garde "freak folk” movement, also stopped in to shop and comped Grossi two 
tickets to see his show. "That was cool,” Grossi says,"because it introduced me 
to something Id never heard before.” & 
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You Can See Everything 

from Sheffield 


By Tom Slayton | Photographed. by Richard W. Brown 


When Galway Kinnell came to Vermont in 
the early 1960S, he felt as though he had entered 
another world. Vermont was rural and seemed 
remote. Though he had lived in cities most of his 
life, Kinnell was immediately attracted by both the 
unspoiled countryside and the people he met. The 
further north he drove, the morę rural it seemed, 
and the morę he liked it. He went hiking in the 
mountains and then began looking for a place to 
buy. As he ventured northward, the prices began to 
drop into the rangę a young poet could afford. 

Finally he got to Sheffield, deep in the North- 
east Kingdom. There, near the top of a hill at the 
end of a backcountry road, he found a disheveled 
old house surrounded by fields and, in the dis- 
tance, blue mountains. 

“I paid $800 for it," Kinnell said."And I prob- 
ably could have got it for less." 

Today, a half-century later, Kinnell is one of 
Americas most famous poets, the winner of the 
Pulitzer Prize for poetry and the National Book 
Award, among many other honors and awards, and 
the author of morę than 15 books of poetry. His 
renown is, literally, international. His poems are 
treasured by thousands of readers for their clarity, 
intensity and beauty. 

Kinnell still writes every day at home in his 


studio. There are posters on the walls with poems 
by various poets — including Kinnells own won- 
derful “Blackberry Eating" (see page 60), which 
somehow manages to bring together in a single 
poem the mystery of the sweet, dark fruit and the 
mystery of language. 

The poem gives a good sense of what Kinnell 
often does in poetry, matching his intellectual 
interests with his own personal experience and 
infusing both with an indefinable feeling of pro- 
found importance. His poems often focus on the 
sacramental qualities of everyday life: birth, death, 
love, sex, the beauty of naturę. And they are often 
witty and humorous as well. 

To his admirers, his poetry seems broad 
enough to touch all of human experience. Which 
is why Kinnell, though cieeply influenced by his life 
in Vermont, is morę than simply a Vermont poet. 

T he subjects of Kinnells poems 
have followed the course of his life closely. 
Wherever he happened to live or travel, 
Kinnells poetry has drawn very directly from his 
own life. His experiences as a father, lover, teacher, 
his fascination with animals and the natural world, 
are all expressed in his poetry. What has not 
changed, so much as deepened, is the beauty of the 


From his hillside in Yermonł, Pulitzer Prize- 
winner ralway Kinnel writes poems 
that reach for the stars 
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language he uses. His early poems, even though in 
free verse, are morę formal, while his morę recent 
poems have a morę intimate, conversational tonę. 

Kinnell knew William Carlos Williams, and 
spent a day with Robert Frost, and addressed 
poems to both of the older poets. Kinnells poem, 
“For Robert Frost,” describes their meeting directly, 
opening with a blunt, arresting statement: 

Why do you talk so much 
Robert Frost? One day 
I drove up to Ripton to ask, 

I stayed the whole day 
And never got the chance 
To put the questiom 

The poem goes on to subtly describe the older 
poet, using language and images that echo Frosts 
own poetry, and ends with an image that brings 
him down to our own complex time, his footsteps 
going away, across “the bulldozed land.” 

Kinnell recalls that Frost seemed lonely, read 
poetry with him, and was “very forthcoming and 
welcoming.” This visit foreshadowed Kinnells 
later role as Vermont State Poet (1989-1993), a 
title Frost had held before him. Throughout that 
experience, Kinnell delighted in meeting Ver- 
monters, listening to their poetry and reading his 
own to them. 

Lisa von Kann, library director at the St. 
Johnsbury Athenaeum, the largest public library 
near Kinnells home in Sheffield, where he often 
did readings, describes him as “so wonderful, so 
generous” while remembering his gracious efforts 
on behalf of another Vermont poet, Hayden Car- 
ruth. Kinnell arranged a special tour of Vermont to 
raise awareness of Carruth and his work. It was a 
selfless gesture that Carruth remembered until his 
death in 2008. 

Indeed, Kinnells connections to neighbors, 
friends and other Vermonters appear throughout 
his writing. “It's just a joy to talk with them,” he 


says. “I have been quite entranced by the way 
Vermonters speak and their sense of humor. It s 
unique. And they have always been so helpful.” 

Years ago, as he worked to restore and fix up 
his house, he hired his neighbor, Gus Newland, 
to help. The two men became friends, and in his 
poem, “The Sow Piglets Escapes,” Kinnell wrote 
of his friend and their comic escapades with the 
runaway animal. 

Later, when Kinnell was on a trip to Hawaii, 
he awoke suddenly in the night “with almost an 
explosion inside me,” he recalled. He was able to 
get back to sleep, but found out a few days later 
that the incident occurred at precisely the same 
moment that Newland had died. 

“My bonds with him were so strong,” Kinnell 
said, that the sudden awakening might have been 
somehow triggered by his friends death, half a 
world away. 

K innells fascination with poetry 
began early in his life. He was born Feb. 
1, 1927, in Providence, R.I. By the time he 
was a student at Princeton University, he knew 
that writing poetry was the only thing he wanted 
to do. He graduated in 1948 , later earning a mas- 
ter s degree from the University of Rochester. 

He served in the Navy and then traveled to 
Europę and the Middle East, studying in Paris on 
a Fulbright Fellowship. Returning to the United 
States in 1960, he became active in the civil rights 
movement and worked with the Congress of 
Racial Equality. “Through poetry, I learned the 
value of human life,” he says. “At a very young age, I 
came to believe that all men and women are equal 
and should be treated as such.” 

As a youth, he was attracted at First by the 
musicality of Edgar Allan Poes work. Later, he 
became fascinated by Emily Dickinson and, espe- 
cially, Walt Whitman, who wrote, as Kinnell does, 
in free verse. 

“It was a new way of writing, really. No one 
had written in free verse before him [Whitman],” 

(continued on page 60) 
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The Perch 


There is a fork in a branch 

of an ancient, enormous mapie, 

one of a grove of such trees, 

where I climb sometimes and sit and look out 

over miles of valleys and Iow hills. 

Today on skis I took a friend 

to show her the trees. We set out 

down the road, turned in at 

the lane which a few weeks ago, 

when the trees were almost empty 

and the November snows had not yet come, 

lay thickly covered in bright red 

and yellow leaves, crossed the swamp, 

passed the cellar hole holding 

the remains of the 1850S farmhouse 

that had slid down into it by stages 

in the thirties and forties, followed 

the overgrown logging road 

and came to the trees. I climbed up 

to the perch, and this time looked 

not into the distance but at 

the tree itself, its trunk 

contorted by the terrible struggle 

of that time when it had its hard time. 

After the trauma it grows less solid. 

It may be some such time now comes upon me. 

It would have to do with the unaccomplished, 

and with the attempted marriage 

of solitude and happiness. Then a rifle 

sounded, several times, quite loud, 

from across the valley, percussions 

of the custom of małe mastery 

over the earth — the most graceful, 

most alert of the animals 

being chosen to die. I looked 

to see if my friend had heard, 

but she was stepping about on her skis, 

studying the trees, smiling to herself, 

her lips still hlled, for all 

we had drained them, with hundreds 

and thousands of kisses. Just then 



she looked up — the way, from Iow 
to high, the god blesses — and the blue 
of her eyes shone out of the black 
and white of bark and snów, as lovers 
who are walking on a freezing day 
touch icy cheek to icy cheek, 
kiss, then shudder to discover 
the heat waiting inside their mouths. 
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Blackberry Eating 

I love to go out in late September 

among the fat, overripe, icy, black blackberries 

to eat blackberries for breakfast, 

the stalks very prickly, a penalty 

they earn for knowing the black art 

of blackberry making; and as I stand among them 

lifting the stalks to my mouth, the ripest berries 

fali almost unbidden to my tongue, 

as words sometimes do, certain peculiar words 

like strengths or squinched or broughamed, 

many-lettered, one-syllabled lumps, 

which I squeeze, squinch open, and splurge well 

in the silent, startled, icy, black language 

of blackberry eating in late September, 



(continued from page 5 8) 

Kinnell says. “He madę free verse into a beautiful 
form of expression .” 

In his introduction to “The Essential Whitman,” 
Kinnell wrote that through Whitman he came to 
realize that “poetry could be transcendent, hymndike, 
a cosmic song, and yet remain idolatrously attached 
to the creatures and things of our world ... it seemed 
it might be possible to say everything in poetry.” 

A t 83, Kinnell is handsome, vigorous, 
thoughtful, even somber, a successful vet- 
eran of poetry and academic wars, win- 
ning distinction in both fairly contentious worlds. 
He is one of the few contemporary poets who 
compose “occasional poetry” — poetry that focuses 
on specific events and concerns — and he has 
written powerful works on the threat of nuclear 
war and the terror attacks of Sept. u, 2001. It is 
part of a poets duty to oppose evil, he says, and he 
remains deeply concerned about human aggression 
and destructiveness. “The ultimate poem,” he says, 
“would probably be the poem that would solve for 
us the mystery of why human beings cant live in 
peace with themselves 

Kinnell writes every day in a wood-heated 
studio marked by large glass Windows and book- 
shelves in roughly equal proportion. Even inside, 
the poet is surrounded by views of broad fields, 
forests and distant mountains. His hillside is 
remote, serene and beautiful. A feeling of quiet~ 
ness surrounds the place. 

This Vermont house he bought so long ago 
— now repaired and restored — remains his year- 
round home, and a wellspring of inspiration. As he 
wrote in his recent poem,“Conversation”: 

“Once I said to myself, if I could sit in one 
place on earth 

and try to understand, it would be here ^ 


OPPOSITE Heading home 
wiih Willie and Maggie. 
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Fergus Falling 


He climbed to the top 

of one of those million white pines 

set out across the emptying pastures 

of the fifties — some program to enrich the rich 

and rebuke the forefathers 

who cleared it all once with ox and axe — 

climbed to the top, probably to get out 

of the shadow 

not of those forefathers but of this father, 
and saw for the first time, 
down in its valley, Bruce Pond, giving off 
its little steam in the afternoon, 

pond where Clarence Akley came on Sunday mornings to cut down 
the cedars around the shore, Id sometimes hear the slow 
spondees of his work, hes gone, 

where Milton Norway came up behind me while I was fishing and 
stood awhile before I knew he was there, hes the one who put 
the cedar shingles on the house, some have curled or Split, a 
few have blown off, hes gone, 

where Gus Newland logged in the cold snap of '58, the only man 
willing to go into those woods that never got warmer than ten 
below, hes gone, 

pond where two wards of the State wandered on Halloween, the 
National Guard searched for them in November, in vain, the 
next fali a hunter found their skeletons huddled together, in 
vain, they re gone, 

pond where an old fisherman in a rowboat sits, drowning hooked 
worms, when he goes hes replaced and is never gone, 

and when Fergus 

saw the pond for the first time 

in the elear evening, saw its oldness down there 

in its old place in the valley, he became heavier suddenly 

in his bones 

the way fledglings do just before they fly, 
and the soft pine cracked ♦ ♦ ♦ 


The tree from 
which Kinnell's 
son Fergus fell. 
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I would not have heard his ery 
if my electric saw had been working, 

its Carbide teeth speeding througb the bland spruce of our time, or 
burning 

black ares into some scavenged hemlock plank, 
like dark circles under eyes 
when the brain thinks too close to the skin, 
but I was sawing by hand and I heard that ery 
as though he were attacked; we ran out, 

when we bent over him he said,“Galway, Ines, I saw a pond!” 

H is face went gray, his eyes fluttered closed a frightening moment ♦ ♦ ♦ 

Yes — a pond 
that lets off its mist 

on elear afternoons of August, in that valley 

to which many have come, for their reasons, 

from which many have gone, a few for their reasons, most not, 

where even now an old fisherman only the pinetops can see 

sits in the dry gray wood of his rowboat, waiting for pickerek 



. 


vcrmontlitc.com 


Winter 2010-2011 


63 

















2010 
Gold Medal 
Winner! 

The natural cold of 
Northern Vermont winters 
is used to concentrate 
cider to a perfect balance of 
sweetness and acidity. 
The result is a delicious, complex 
flavor that goes especially well 
with Vermont cheeses. 


k;e cider company 
West Charleston, VT 
^ 802 - 895-2838 

GrapeJpWine www.edemcecider.com 
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By Gregory Sharrow | Photographed by Jack Rowell 

Each year, through the Governor's Heritage Awards, the Vermont Folklife Center 
and Vermont Life honor two exemplary Vermonters whose work sustains our States rich cultural 
heritage. This year, we honor a rug hooker carrying on a family tradition for our artist award and, 
for our educator award, a woman who teaches students about our minority populations, and about 
how to be active and engaged members of their community. 


EDUCATOR 

Alice Leeds 

OR THE PAST 

dozen years, Alice 
Leeds has team- 
taught a place-based 
curriculum at Lincoln 
Community School, 
an elementary school in 
Addison County. Every other 
autumn, the fifth- and sixth- 
grade teacher begins with two 
essential questions: What are 


the democratic principles upon 
which our nation was founded? 
And, how can we work with 
these principles to make an 
impact on public policyf* 

Projects framed around 
these questions have included 
student research on bullying, 
green schools and youth 
hunting laws. Through these 
studies, students learn that 
they have a responsibility — 
and the ability — to bring 
about change. 

During the winter 


months, Leeds shifts the 
focus to Vermont's minority 
communities. In 2008, for 
example, students undertook 
a three-month historical 
study of Franco-American 
culture and child millworkers 
in Vermont; the 2010 study 
examined dairy farmers and 
their Mexican farm workers, 
with a special emphasis on 
Addison County. Students 
use community resources as a 
foundation for instruction in 
literaturę, history and social 


studies, and the arts and 
technology are also part of the 
learning experience. 

As Leeds' principal, Tory 
Riley, put it: “Alice knows that 
learning about and sharing 
within ones community are 
crucial to the fabric of our 
humanity. She has an excellent 
sense of what 11- and 12-year- 
olds are ready for, and sees 
part of her charge as helping 
young people learn how to be 
in community with those who 
have difFering perspectives, 
interests and values.” 

Hands-on learning 
anchored in reabworld 
experience is a cornerstone of 
place-based education. Leeds 
is a master practitioner whose 
fine work prepares students 
to lead thoughtful, engaged, 
caring lives. 

(continued on page 67) 

Teacher Alice 
Leeds stresses to 
students at Lincoln 
Community School 
the importance of a 
positive, welcoming 
community. 




vermontlife.com 


Winter 2010-2011 


65 





























Welcome Home 
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Please give Stephanie Parker a cali at 802-458-3276 
with inąuiries or to Schedule a tour. 

350 Lodge Road • Middlebury, VT 05753 • 802-388-1220 

www.lodgeatottercreek.com 

Directions: From the Green in downtown Middlebury go to route 
7 South, at 3rd light take a right on Middle Road North. 
Drive to the end of the road and bear right up the hill to 
The Lodge at Otter Creek. 

Owned and operated by Bullrock Corp., and affiliated with 
The Lodge at Shelburne Bay Senior Lwing Community. 


The next generation in adult living 


W hy wait? Now you can come 
home to The Lodge at Otter 
Creek in Middlebury, Vermont. The 
Lodge at Otter Creek is an adult 
community featuring rental options 
such as spacious and comfortable 
2 bedroom state-oTthe-art Cottages^ 
and one and two bedroom 
Independent Living 
apartments. Assisted 
Living apartments 
and a Memory Care 
Program are also available. 

Nestled on 36 acres within 
minutes of the cultural vibrancy 
of Middlebury College, The Lodge 
at Otter Creek is surrounded 
by sprawling fields, majestic 
mountains, walking trails, apple 
orchards and panoramie views. 

The Lodge at Otter Creek offers 
residents a uniąue blend of 
security, style, elegance and beauty 
that redefines adult living—it’s all 
here just waiting for you. 


THE LODGE 

'/ OTTER CREEK 


66 


• Yermont Life 


vermontlife.com 

















(continued from page 6j) 

ARTIST 

Stephanie 

Ashworth-Krauss 

F or Stephanie 

Ashworth-Krauss, 
hooked rugs are literally 
her lifes work. Having 
hooked her first rug 
piece at age 5, Ashworth- 
Krauss jokes that she"was raised 
on dye spoons, wool dust 
and fabric scraps.” 

Ashworth-Krauss 
mother, Annę Ashworth, 
a nationally recognized 
rug hooker and dye expert, 
co-founded the acclaimed 
Green Mountain Rug 
School, which Ashworth- 
Krauss and her family 


operate today in Montpelier. 
Ashworth-Krauss great- 
grandmother, Philena Moxley, 
created and stamped embroidery 
and rug patterns from 1865 to 
1882 at her shop, the PC Moxley 
Dry Goods Storę, in Lowell, 
Mass. Clearly Ashworth-Krauss' 
rug hooking genealogy runs 
deep and informs her work as a 
contemporary artist. 

As fellow rug hooker Amy 
Oxford said,“Stephanie's sense 
of color and design reflect her 



appreciation and knowledge 
of antique hooked rugs and 
show an artist who isnt afraid 
to be her own person, adding 
her own new traditions to 
the ones passed down by her 
family. Her workmanship is 
flawless. Close examination of 
her technique shows the greatest 
care and expertise." 

Using the same methods 
and techniques that were 
employed when rug hooking 
began circa 1830 or earlier, 
Ashworth-Krauss' work 
as a traditional artist has 
deep roots in Vermont's 
cultural heritage. In 
honoring Ashworth-Krauss 
of Montpelier, we celebrate 
both this striking continuity 
and the rich creative 
possibilities embodied in 
her exceptional work. 4^ 


Stephanie 
Ashworth- 
Krauss, shown 
here in her shop 
in Montpelier, 
uses the same 
techniques used 
by rug hookers 
at the the begin- 
ning of the 19th 
century when 
rug hooking first 
began. 
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Vermont Life 

is proud to sponsor 

Ski & Ride 
with The Point 



How you can Ski & Ride for 
half-price at Vermont's 
best mountains: 

Just present your Ski & Ride 
coupon and you 11 ski or ride for 
halLprice. Then, at 4 p.m,, join 
us in the lodge at the Harpoon 
apres ski party for a chance to 
win great prizes. Coupon books 
can be purchased at locations 
throughout northern and central 
Yermont and western New Hampshire. 


2oii Sk 

i & Ride * 

January 7 

Jay Peak 

January 14 

Sugarbush 

January 21 

Mad River 

January 23 

Trapp Family Lodge 
Cross Country (Sunday) 

January 28 

Smugglers # Notch 

February 4 

Burkę Mountain 

February 11 

Bolton Valley 

February 18 

Dartmouth Skiway 

February 25 

to be determined 

March 4 

Sugarbush 

March 11 

Bolton Valley 

March 18 

Killington 

March 20 

Pico (Sunday) 

March 25 

Stowe 

April 1 

Jay Peak 


For morę information, go to vermontlife*com 

* subject to change 
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WHAT 

MAKES 

VERMONT 

SO 

SPECIAL? 


250 ’OF SNÓW 



every winter? 
The abundance of 



Or the fact that its all just a 

Bł 


Whatever it is that makes Vermont 
special for you, we guarantee you’11 
find it at 



WINTER IN ITS 
o R I G I N A L STATE 





SKI YERMONT 
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300 Miles of Cross-country 
and Backcountry Skiing 
the Length of Vermont 



Join Now! 

CatamountTrail.org 


^Guided Ski Tours 
0 Special Events 
0Over $1,000 in Ski 
and Retail Discounts 
0So/ne ofthe Best 
Back-country skiing 
in North America 


^VERMONT 

www.VermontVacation.com 

1-800-VERMONT 




WORLD’S 
GREATEST 
GROOMERSJ i 




i-8oo-stratton stratton.com 


Stratton’s Yermoot, Close to You Yet a World Apart. 




nommuii t m 


CkiH&h.d.eh, l kf-Mut 

Just a short drive from Killington 


Nordic Ski & Snowshoe Center fy* Dog Sledding 
Endless Winter Adventures 
Casual Dining 
Family Fun 

_ 


Fol Iow lis 





vermontlife.com 


Winter 2010-2011 


• 69 


winłer reereation 























Frozen 
in Place 

Vermont couple fmds 
sweet fit witb the 
terroir of ice cider 

By Melissa Pasanen 

Photographed by 
Daria Bishop 


I T WAS THE KIND OF DEEP-FREEZE 
January morning when the tempera¬ 
turę hovers around a single brutal 
degree and your car shudders at the 
thought of starting. But within a recently 
built, unheated warehouse in the North¬ 
east Kingdom village of West Charleston, 
it was a relatively cozy 28 degrees — even 
with the huge doors open to a snowy view 
of Bald Mountain. 

“Its not bad in here,” said Albert Leger, 
revealing his hardy French Canadian roots 
as he strode between 40 huge plastic con- 
tainers, each holding 250 gallons of Ver- 
mont apple cider frozen almost solid. Each 
“tote” was labeled with an apple variety like 
Empire, Mclntosh and Roxbury Russet. 
Albert stopped in front of one and hooked 
up a hose while his wife, Eleanor, stood by 
to run a test to check the sugar level. As 
liąuid flowed out, it gurgled softly and the 
ice cracked, settling. 

Following along intently was an 
intern from Harvard University, where 
the Legers met as students 30 years 

above Apples await ftheir fate. 
left Eden Yermont Ice Cider 
owners Albert and Eleanor 
Leger. opposite Albert samples 
a taste of terroir. 
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ndscape 


ago."If its not above 32, 
why does it meltf” the 
young woman asked. “A 
concentrated sugar solu- 
tion has a lower melting 
point" Albert responded 
— explaining what every 
child experiences when 
they suck all the syrupy 
flavor out of a homemade 
popsicle, leaving a błock 
of plain ice behind. In 
this case, the high-sugar, 
concentrated cider would 
ferment into an amber, 
sweet-tart elixir, the third vintage of the 
Legers' award-winning Eden Vermont 
Ice Cider. 

"We ve always shared a long-term 
dream of being in the country and farm- 
ing," recounts Eleanor, 47, a former tech- 
nology company strategist with family ties 


to the Northeast King- 
dom, where she returned 
often "for funerals and 
skiing.” When Albert, 49, 
a high school chemistry 
teacher, took a residen- 
tial position at Phillips 
Exeter Academy in New 
Hampshire and the 
couples two children 
headed to college, they 
were able to sell their 
house and start building 
their dream. 

"We knew we loved 
apples. We wanted an orchard,” Eleanor 
says, but the Legers soon learned that the 
fruit business was tough; hard cider must 
compete at beer price points; and apple 
brandy like Calvados takes years to age 
into a top-notch product. While visit- 
ing family in Montreal, the couple tasted 




"cidre de glace," as ice cider is known in 
Southern Quebec, where it originated over 
a decade ago. "We had an aha moment," 
Eleanor recalls."We said: 'Somebody 
should be doing this in Vermont and it 
should be us.'" 

I ce cider is technically a winę, due 
to its alcohol level, and it is sometimes 
marketed as apple ice winę. Quebec now 
boasts over 50 producers who generate 
over a million bottles annually. The Legers 
are promoting U.S. production based on 
Canadian guidelines and were among the 
hrst to receive federal approval to use the 
"ice cider" label. Definitions are evolving, 
but generally, for apple ice winę, the cider 
is pressed from apples frozen on the trees 
like grapes for ice winę. Ice cider, like that 
madę by Eden and most other produc¬ 
ers, uses cider pressed from fresh apples 
before the cider is frozen. In both cases, 












u Our microclimate is ice," Eleanor explains wiłh a smile. 
"You could believe thał Vermont would be łhe best 
place in the world to make fthis. 



The inner workings: last 
year the Legers produced 
13,000 bottles ol ice cider. 

freezing concentrates the sugars, providing 
an ideał environment for added yeasts to 
ferment the cider into a elear golden liąuid 
with between 7 and 13 percent alcohol and 
at least 13 percent residual sugar. 

In 2007, the Legers bought a 150-acre 
former West Charleston dairy farm, about 
40 miles east of Eden, where it is warm 
enough to grow apples, but cold enough 
to naturally deep-freeze the cider. (“We 
picked the name before we lound the land 
to buy,” Eleanor admits, “and it was too 
good to give up.”) Artisanal producers 
often emphasize their “terroir,” the unique 
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set of natural environmental factors that 
contribute to the taste of regionally identi- 
fied cheeses or wines.“Our microclimate 
is ice," Eleanor explains with a smile.“You 
could believe that Vermont would be the 
best place in the world to make this.” 

For the cider to successfully ferment, 
the sugar level of the starting concentrate 
must reach at least 30 percent. On that 
frosty January morning, the Legers expect- 
ed the concentrated cider to be ready to 
drain from the totes and move to the cellar 
of their home for a six- to eight-week fer- 
mentation. To their disappointment, nonę 
of the varieties had reached that number. 
“Weiljust have to wait a bit longer,” Albert 
says.“Every year theres a new adventure,” 
Eleanor notes with a resigned shrug. 


Since 2008, when Eden Vermont Ice 
Cider won its first gold medal at“The Big 
E" at the Eastern States Exposition and 
sold briskly through the inaugural 1,200 
bottles, it has brought home gold from 
both the Finger Lakes and Los Angeles 
international winę competitions and 
received praise from Saveur magazine, 
landing distribution across the Northeast 
and California. When New York City s 
famed Union Square Cafe picked up the 
ice cider, they put it on the menu next to 
classic dessert wines like Sauternes and 
Banyuls.“It’s got everything," says the 
restaurants generał manager Christopher 
Russell. “Nothing I had tried matched its 
balance, acidity, complexity and depth. ... 
We list the source of origin and it intrigues 
people. They are surprised; they like that 
its from Vermont.” 

Last fali, the Legers morę than doubled 
the amount of cider they froze, which 
yielded 13,000 bottles. Albert still teaches 
at Exeter, but he is taking this winter ofF to 
help boost production. Two years ago, Elea¬ 
nor recalls ruefully,“I had to move one cubic 
ton of frozen cider around by myself with a 
forklift in ice and snów.... You think youre 
getting into the winę business and then you 
end up driving trucks through a snowstorm 
to go pick up apples.” 

E DEn’s FIRST THREE VI NTAG ES 
were madę with cider pressed from 
apples grown at Shorehams Champlain 
Orchards and Scott Farm in Dummerston. 
With the help of their orchard manager, 
Ben Applegate, the Legers have planted 
about 1,000 hardy dwarf apple trees but 
do not anticipate any significant harvest 
for a few years, and they plan to always 
buy some apples.“We like supporting 
existing orchards,” Eleanor says. Ezekiel 
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Living 

At Wake Robin, residents designed and built 3 miles of 
walking trails. Each Spring they produce mapie syrup in 
the community sugar house. And they compost, plant 
gardens, and work with Staff to follow earth-friendly 
practices, conserve energy and use locally grown foods. 

Live the life you choose—in a vibrant community that 
shares your “green” ideals. We’re happy to tell you morę. 

Visit our website or give us a cali today to Schedule a tour. 

802.264.5100 / wakerobin.com 

^Vv^keRobin 

VERM 0 NT'S LIFECARE COMMUNITY 

SHELBURNE, VERMONT 


yermont 

captured 



Renew or Subscribe 
Today at 

vermontlife.com 



■flieCam agęShed 


ISfctcr TLnj/htttfTrailitit 




“Abuildingfor 
very reason and 


season 


1195 VACutoft,WhiteRiverJunction,VT 05001 
1-800-441-6057 info^carriageshcd.com 
www.carriageshcd.com 
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LET THE 

MEMORIES BEGIN 


AT OUR STORES OR ONLINE 


FACTORY STORĘ 

Monday-Saturday 9-5 & Sunday 10-4 

P.O. Box 612*51 Lower Main, East 
Johnson, Vermont 05656 

Toll Free: 1-877-635-WOOL (9665) 
Phone: 802-635-2271 • Fax: 802-635-7092 

Email: woolens4u@pshift.com 
www.johnsonwoolenmills.com 


www.VermontCountryStore.com 


TheVermont 
Country Storę 

Purveyors of (he Practical & Hard-To-Find 

www.VermontCountryStore.com 

802-824-3184 


Stores: Open 7 days, 9-5:30 
Weston’s Bryant House 
Restaurant: Open 7 days,l 1-9 
Mildred’s Dairy Bar: Open 
7 days, Summer-Fall 
Online: Open 24/7 


Stop by our Stores in Weston 
and Rockingham, Vermont 
Or visit us Online at 


TASTE • TOUR • ENJOY 




a w A R D 


^helburne 
Śiiiii N/ineyard 


" ' N N , N G 

VERh °n t wines 
TASTINGS DAILY: 11AM-5PM 

Route 7. south of Shelburne Museum, 
north of VT Teddy Bear 

802.985.8222 www.shelburnevineyard.com 


Be Seen in 

Vermont 

Life 

To advertise, cali 

(802) 496-6789 


Goodband, Scott Farms longtime orchard 
manager, works closely with the Legers to 
provide what Eleanor describes as “weird 
and wonderful” varieties like Calville Blanc 
(a favorite of both Claude Monet and Julia 
Child) and Ashmeads Kernel (which dates 
back to 1700 ). "Its like going to a butcher 
storę or a cheese storę knowing what sort 
of meal you want," Goodband says."I can 
tell you what ingredients you need.” 

Edens flagship Calville blend combines 
11 varieties, including Mclntosh, Empire 
and Roxbury Russets ("sweet, but with 
dimension”) with some Calville Blanc ("a 
balancing acidity") and Ashmeads Kernel, 
which has "a woodier flesh and brings tan- 
nins," Eleanor details."The morę difFerent 
varieties, the morę complexity,” she says, 
noting that the famed Chateauneuf-du- 
Pape wines can contain up to 13 difFerent 
grapę varieties. The ciders are processed 
mostly as single varietals and not blended 
until bottling. "That helps us learn morę 
about how the apples taste all the way 
through,” she says. 



The next adventures for Eden are 
yet to be determined, but one thing the 
Legers learned last January was that the 
new warehouse was putting an artificial 
layer between the product and its "terroir.” 
In order to freeze thoroughly, they deter- 


The writer aft work. 

Tough job ... 

mined, the elegant, ąuintessentially Ver- 
mont drink needs to stay outside so that its 
native cold can work that chilly magie. 


74 


Yermont Life 


vermontlife.com 
























f \Southern Vermont 

ARLINGTON 

Arlingtons West Mountain Inn. Set high on 
150 mountainside acres overlooking the famous 
Battenkill. Fish, canoe, hike, snowshoe, sled or 
visit with our alpacas. Classic ambiance where 
the “warmth extends beyond the fireplace.” 
Dinner and breakfast served daily. “Weddings 
our specialty.” Handicapped accessible. Carlson 
family, innkeepers. River Road, Arlington, VT; 
(802) 375-6516; www.westmountaininn.com. 

BENNINGTON 

Alexandra B & B Inn. Restored 1859 Vermont 
farmhouse and barn. AAA Three-Diamond 
property on Historie Route 7A, two miles north 
of downtown Bennington. Elegant and modern 
English country accommodations, innovative 
cuisine and welcoming hospitality. Come and 
explore the beautiful Green Mountains. “Our 
Home ... Your Getaway.” Historie Route 
7A, Bennington, VT 05201. (888) 207-9386, 
(802) 442-5619; www.alexandrainn.com. 

BRATTLEBORO 

Latchis Hotel. “The gem of downtown at 
the foot of the hill.” Historie art deco hotel 
and theatre complex. Movie pałace shines 
with ornate decor and one of the last big 
screens in the State. Complex includes pub, 
restaurant, boutique shops. Stores, restaurants 
and galleries at your doorstep. Continental 
breakfast and Wi-Fi. Nonsmoking. 50 Main 
St., Brattleboro, VT 05301; (800) 798-6301; 
reservations@latchis.com; www.latchis.com. 

GRAFTON 

Old Tavern at Grafton. An historie Vermont 
country inn offering the finest comforts and 
amenities in a quintessential Vermont setting. 
45 individually appointed rooms, including seven 
suites and four guest homes. The award-winning 
restaurant features locally inspired American 
cuisine; open nightly for dinner. New pub menu, 
Tuesday localvore dinners, Flatbread Fridays 
(pizza). Yisit www.oldtavern.com. 


Leł Us Crente Your Authentic Yermont E\perience 



An historie I er/nont conntty inn. 
Locnlly focused dining. Kordic ski center. 



JAMAICA 

Three Mountain Inn. Peacefully located in 
the village of Jamaica, the Three Mountain Inn 
ofFers 15 luxurious guest rooms and a warm, 
relaxed atmosphere. Enjoy a romantic dinner in 
our AAA Four-Diamond restaurant, relax by 
the massive fireplace, indulge in an incredible 
three-course breakfast or explore the various 
outdoor possibilities; guaranteed to revive 
your senses. Vermont Route 30, Jamaica, VT; 
(800) 532-9399; www.threemountaininn.com. 

MANCHESTER 

Battenkill Inn. Surrounded by the Mountains 
and bordered by the Battenkill River, we ofFer 
gracious bed and breakfast accommodations. Ali 
rooms include a king or queen bed, fuli private 
baths and a fabulous hot breakfast. Enjoy a day 
of hiking, canoeing, fishing or shopping. Or, just 
relax on our porches and soak in our amazing fali 
colors! Winter activities include snowshoeing, 
skiing, snowmobiling and even dog sledding, 
all just minutes away! Group rates and AAA 
discounts. Manchester, VT; (802) 362-4213; 
www.battenkillinn.com. 

SAXTONS RIVER 

Saxtons River Inn. A historie inn in a smali 
Vermont village. Guests find it a delightful 
place to relax or to use as a convenient base for 
exploring the charms of Southern Vermont. 
American cuisine, a lively pub where locals 
and guests meet, a choice winę list, 15 rooms, 
private baths, phones and Wi-Fi. (802) 869-2110; 
www.saxtonsriverinn.com. 

WEST DOVER 

Snów Goose Inn. High style and romance in 
Vermont's beautiful country setting. Boutique 
hotel nestled on three wooded acres at the base 
of Mount Snów in Southern Vermont. Antique- 
appointed rooms, wood-burning fireplaces, 
Jacuzzi tubs. Pet-friendly rooms available. Wi-Fi, 
cable TV, private baths and A/C. P.O. Box 
366, West Dover, VT 05356; (888) 604-7964, 
(802) 464-3984; www.snowgooseinn.com. 

The Hermitage Inn. OfFering the utmost 
in Vermont country luxury, the Hermitage 
Inn is an exquisite retreat from everyday 
life. Nestled on 140 picturesque acres, the 
inn ofFers beautifully appointed rooms, fine 
dining, a pub, spa, fitness center, sauna and 
an extensive selection of year-round outdoor 
seasonal activities. Relish our regionally inspired 
cuisine, featuring the freshest ingredients, while 
savoring winę from our award-winning cellar. 
Member of Select Registry and Vermont Fresh 
NetWork. Weddings, Groups, Conferences, 
Ski Packages, Golf Packages. 25 Handle 
Road, West Dover, VT 05356; (877) 464-3511, 
(802) 464-3511; www.hermitageinn.com. 


vermontlife.com 


WESTON 

Bryant House Restaurant. Real Vermont 
cheddar, maple-smoked ham, Wilcoxdairy ice 
cream — fresh ingredients in our traditional 
and updated recipes bring you meals you will 
savor. Enjoy a New England lunch, afternoon 
tea or evening meal next door to The Vermont 
Country Storę, open year-round for lunch 
11:00 a.m.-3:30 p.m. and for dinner Fridays 
and Saturdays from 3:30-8:00 p.m. Route 100, 
Weston, VT; (802) 824-6287; 
www.vermontcountrystore.com. 


J/Central Vermont 

BASIN HARBOR 

Basin Harbor Club. Located on 700 acres on 
a secluded cove on beautiful Lakę Champlain. 
Seventy-seven lakeside cottages, most with 
fireplaces, and two main guest houses. Golf, 
tennis, water sports and a great children's 
program. Open May through October. Basin 
Harbor Club, 4800 Basin Harbor Road, 
Vergennes, VT 05491; (800) 622-4000; 

www.basinharbor.com. 

FAIRLEE 

Lakę Morey Resort. Located on picturesque 
Lakę Morey, our 130-room resort ofFers lakeside 
dining and lounge, 18-hole championship golf 
course, full-service spa, tennis, biking, hiking, 
boating, sports center (with indoor pool, sauna, 
Jacuzzi), stay and play packages. P.O. Box 326, 
Fairlee, VT 05445; (802) 333-4311, (800) 423- 
1211; www.lakemoreyresort.com. 

KILLINGTON 

The Mountain Top Inn & Resort. Set amidst 
spectacular mountains on 350 acres, overlooking 
a recreational lakę, 11 miles from Killington, this 
four-season resort ofFers “breathtaking views,“ 
casual fireside dining and endless outdoor 
adventures for everyone. 60 km of trails for 
cross-country skiing and snowshoeing, horse- 
drawn sleigh rides, dog sledding, snowmobiling, 
30 lodge rooms, 5 pet-friendly cabins, private 
chalet homes. AfFordable packages for families. 
195 Mountain Top Road, Chittenden, VT 
05737; (802) 483-2311; Follow us on Facebook & 
Twitter or visit www.mountaintopinn.com. 

The Vermont Inn. An 1840 country inn 
set in the Green Mountains. Family owned, 
we deliver a memorable “True Vermont 
Experience.“ Sixteen individually decorated guest 
rooms and suites. Gas fireplaces, televisions, 
Whirlpool in many rooms. Gamę room, hot tub, 
playground, indoor pool, tennis court, wireless 
Internet, fitness center. Fuli country breakfast. 
AAA Three-Diamond Award. Restaurant 
and Duffy s Pub on site. Route 4 Mendon/ 
Killington, VT. (802) 775-0708, (800) 54i'7795; 
relax@vermontinn.com; www.vermontinn.com. 
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MIDDLEBURY 

Courtyard by Marriott. Eighty-nine luxury 
rooms and suites, all rooms and suites include 
two 2-line telephones, free high-speed Internet, 
TV, HBO and in-room movies. Large meeting 
room and executive board room. Indoor heated 
pool and spa. Skiing, golfing, rafting, hiking, 
fishing, biking nearby. Fireplaces in selected 
rooms and suites. One mile from Middlebury 
College campus. 309 Court St., Route 7, 
Middlebury, VT 05753; (802) 388-7600, (800) 
388-7775; www.middleburycourtyard.com. 

MONTPELIER 

Capitol Plaża Hotel. Central Vermont's 
premier hotel and conference center. Featuring 
immaculate accommodations with a high 
standard of hospitality and comfort. Our J. 
Morgans Steakhouse is a "must stop" for fresh 
steaks, seafood and Sunday brunch. 100 State 
St., Montpelier, VT 05602; (802) 223-5252, 
(800) 274-5252; www.capitolplaza.com. 

J. Morgan's Steakhouse at the Plaża. A little 
of everything and a whole lot of beef. Fabulous 
American food and outrageous steaks! Aged-in- 
house beef, prime rib roasted nightly, seafood, 
specialty pastas and salads. Casual, comfortable 
setting with running model trains. Breakfast, 
lunch, dinner and Sunday brunch. "A must stop 
on our trips through Montpelier .” — Boston, Mass . 
100 State St., Montpelier, VT 05602; (802) 223- 
5222; www.capitolplaza.com. 


PERKINSVILLE/ 

WEATHERSFIELD 

Inn at Weathersfield. This 1792 inn is set on 
21 wooded acres with 12 unique guest rooms. 
Named one of Bon Appetits "Top 10 Culinary 
Inns in America" and "VHC Chef of the Year." 
A certified "green hotel," the inn has also been 
awarded for its "sustainable cuisine” and is 
known for its use of local products. Extensive 
winę list, tavern and private winę cellar dining. 
1342 Route 106, Perkinsville, VT 05048; 
(802) 263-9217; www.weathersfieldinn.com. 

PLYMOUTH 

Hawk Inn & Mountain Resort. On 1,200 
pristine acres in the heart of Vermont's 
breathtaking Green Mountains, Hawk 
has created one of the most peaceful and 
unspoiled family-friendly resorts in the world. 
Luxurious villas and a 50-room inn offer an 
elegant perspective on these ancient wooded 
peaks. Route 100, Plymouth, VT 05056; 
(800) 685-4295; www.hawkresort.com. 

ROCHESTER 

Huntington House Inn. Nestled in the heart 
of the Green Mountains, this carefully restored 
1806 town home overlooks Rochester s four-acre 
park and offers 12 elegantly appointed rooms or 
suites. Hike, ski, play golf or visit local farms 
in this bucolic setting. The restaurant offers 
fine dining or casual farę, open seven days. 19 
Huntington Place, Rochester, VT 05767; (802) 
767-9140; www.huntingtonhouseinn.com. 



HUNTINGTON 
HOUSE 
INN 

Rochester, V ermon t 
502-7 67~9 \ 40 
huntingtonhouseinn.com 
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COURTYARD 

® 


Marriott 

Boardroom & Conference Space 
for 50 

* Free High-Speed Internet t 
Suites w/WTirlpools & Fireplaces 
Indoor Pool & Hot Tub 



JustS minutesfrom the college! 


309 Court St., Middlebury, VT • 800-388-7775 • www.middlcburycourtyard.com 


Liberty Hill Farm Inn. Cows, kids, kittens, 
apple pie, fresh-baked bread! Experience the 
seasons of life on a Vermont farm! Hike, swim, 
catch a falling star or a drop of mapie syrup! 
Come home to an award-winning dairy farm in 
the Green Mountains. Guest lodging in our 1825 
farmhouse includes excellent meals. Experience 
the Real Vermont! Bob and Beth Kennett, 
511 Liberty Hill Road, Rochester, VT 05767; 
(802) 767-3926; www.libertyhillfarm.com. 


Northern Yermont 


BOLTON VALLEY 

Black Bear Inn. A warm Vermont welcome 
awaits you at our slope-side mountaintop inn! 
Whether skiing or snowshoeing, the Black Bear 
features ski-on/ski-off access to Bolton Val- 
ley's large network of trails, where over 300" of 
snów falls each winter. Start your day with a 
fuli country breakfast, and later enjoy dinner 
in our fine dining restaurant. All rooms and 
suites have private baths, cable TV and Wi-Fi; 
many feature private hot tubs. Discount lift 
tickets available. Minutes from Burlington and 
Waterbury. Pet- and child-friendly. 4010 Bol¬ 
ton Access Road, Bolton Valley, VT 05477; 
www.blackbearinn.travel. 


BURLINGTON/ 

SOUTH BURLINGTON 

Courtyard Burlington Harbor. The 
Courtyard Burlington Harbor located in 
downtown Burlington is a great experience for 
business or pleasure. Just moments from the 
Burlington Waterfront and the Church Street 
Marketplace, the Courtyard Burlington Harbor 
looks forward to hosting your next visit to 
Burlington. 25 Cherry St., Burlington, VT 05401; 
(802) 864-4700; www.marriott.com/btvdt. 


Green Mountain Suites Hotel. Greater 
Burlingtons most distinctive all-suites hotel. 
You '11 feel like a four-star guest in a boutique 
Vermont country inn. Complimentary hot 
Vermont breakfast buffet. Suites with fully 
equipped kitchens. Pool/Jacuzzi. Free Wi-Fi. 
Toll free: (866) 337-1616, local: (802) 860-1212; 
www.greenmountainsuites.com. 

Willard Street Inn. Historie 1881 Victorian 
mansion, offering 14 rooms, all private baths, 
views of Lakę Champlain and Adirondacks, 
English gardens, free Wi-Fi and gourmet 
breakfasts 
Walkable 

University of Vermont, Champlain College. 
Business or personal, its perfect for any 
season. Experience the service of yesteryear 
with the amenities of today. 349 S. Willard 
St., Burlington, VT 05401; (800) 577-8712, 
(802) 651-8710; www.willardstreetinn.com, 


in our marble-floored solarium, 
to Church Street Marketplace, 


JAY 

Jay Peak Resort. Home of the most snów and 
best gladed terrain in the East, a new indoor 
skating facility, the only aerial Tram in Vermont, 
and affordably priced lodging that will let you 
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511 Liberty Hill Rd. Rochester, VT 

802 - 767-3926 


access ir all. Stay in the new Tram Haus Lodge 
or any of our condominiums or townhomes. 
(8oo) 451-4449; www.jaypeakresort.com. 

STOWE 

Best Western Waterbury-Stowe. Atop a 
plateau in the heart of all the action. Eighty-four 
guest rooms. Suites with Whirlpool baths and 
fireplace. Mountain views available. FREE high- 
speed Internet access. Cafe, indoor pool, saunas, 
fitness center, gamę room, covered bridge. Free 
deluxe Continental breakfast. Kids stay free. Ben 
& Jerrys Ice Cream Factory half mile. Stowe 
io miles, Sugarbush 20 miles. P.O. Box 149, 
Waterbury, VT 05676; toll free: (800) 621-7822, 
phone: (802) 244-7822, fax: (802) 244-6395; 
www.bestwesternwaterburystowe.com. 
Honeywood Lodge and Inn. Closest Three- 
Diamond B & B to Alpine and cross-country 
skiing in and around Stowe Mountain (Mount 
Mansfield). Two smali buildings on nine 
peaceful landscaped and wooded acres. Choose 
B & B or Motor Inn; both with fuli private 
baths. Two outdoor hot tubs all year. All rooms 
include a fuli breakfast in the morning. 4527 
Mountain Road, Stowe, VT 05672; (800) 
821-7891, (800) 659-6289, (802) 253-4846; 
www.honeywoodinn.com, 

Green Mountain Inn. Beautifully restored 
historie inn, blending classic country charm 
and modern amenities in the heart of Stowe 
Village. Offering over 100 quaint rooms, suites, 
townhouses and apartments, many with 
fireplaces and Jacuzzis. Enjoy sumptuous 
cuisine in two dinning rooms, including 
the famous Whip Bar & Grill with fireside 
dining. Year-round outdoor heated pool, 

I afternoon tea and cookies, health club with 
Jacuzzi, sauna and massage. Facilities for county 
weddings, rehearsal dinners and conferences. 
(800) 253-7302; www.greenmountaininn.com. 
Stoweflake Mountain Resort & Spa. Offering 
the ultimate AAA Four-Diamond, year-round 
vacation experience. With its celebrated world- 
class spa, luxurious accommodations, award- 
winning restaurants and friendly, attentive Staff, 
the Stoweflake is unrivaled as New Englands 
premier spa/resort destination. Whether you 
are looking for outdoor adventure or a romantic, 
relaxing escape, the Stoweflake promises 
to exceed your expectations. 1746 Mountain 
Road, Stowe, VT 05672; (800) 253-2232; 
www.stoweflake.com. 

The Stowe Inn & Tavern. Listed on the 
National Register of Historie Places, the Stowe 
Inn is one of Vermont’s architectural treasures. 
Ideał for romantic getaways, memorable ski 
vacations, fiimily reunions, weddings and smali 
corporate retreats. We cater to discerning 
travelers looking for a Vermont experience 
that is out of the ordinary. 123 Mountain 
Road, Stowe, VT 05672; (800) 546-4030, 
(802) 253-4030; www.stoweinn.com. 

I Topnotch Resort and Spa. Ranked one of 
the “worlds best” hotels by Travel + Leisure, 
Topnotch is tucked into over 100 acres, minutes 

vermontlife.com 
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WILLIAMSTOWN, MA 

The Williams Inn. Old-fashioned New 
England hospitality at a college town inn, 
featuring 125 rooms, indoor pool, sauna, hot 
tub, restaurant, tavern with entertainment 
weekends. Sunday brunch. Special stay 
plans. Perfect stop for breakfast, lunch, 
dinner, overnight or longer. 1090 Main St., 
at Routes 2 and U.S. 7, Williamstown, MA 
01267. Reservations: (800) 828-0133; local: 
(413) 458-9371; www.williamsinn.com. 


HAWK 

INN & MOUNTAIN 

RESORT 


from the premier skiing at Stowe Mountain, 
Vt. With 68 guest rooms and 40 resort homes, 
the resort is part of the Preferred Boutique 
collection, a unique hotel assemblage celebrat- 
ing distinctive travel destinations that showcase 
style, service and personality on an intimate scalę. 
Renowned for endless recreational pursuits in 
a thoroughly luxurious atmosphere, a world- 
class spa, innovative fine dining. (800) 451-8686, 
(802) 253-8585; www.topnotchresort.com. 
Trapp Family Lodge. 2,400-acre mountain 
resort in the European tradition by the family 
that inspired “The Sound of Musie.” Providing 
accommodations in an Austrian-style main 
lodge, guest houses and villas. Talented 
chefs prepare European specialties for three 
restaurants and year-round reereation 
activities. First-class facilities are available 
for meetings and weddings. (800) 826-7000, 
(802) 253-8511; www.trappfamily.com. 


Elsewhere 


Liberty Hill Farm 

kids, cows and kittens! 

friendly B&B 


The Inn at Weathersfield 

Unique Lodging and Dining 
in Southern Vermont 

Bon Appetit Magazine's 
"Top 10 Culinary Inns in America 2008" 

1342 Route 106 Perkinsville, VT 
www. weathersfieldinn. com 
802 263.9217 


Route 100 
Plymouth, VT 
05056 


800685-HAWK 


On 1,200 pidstine acres 

I in the heart of 
Vermont's breathtaking 
Green Mountains, 

Hawk has created one of the 
most peaceful and unspoiled 
resorts in the world. Whether 
uou seek rejuuenation in the 
0 lissful silence and beauty of 
Vermont’s countryside, or 
prefer the exhilaration of 
world-class sernice and 

iiinparalleled reereation, 
\there is one extraordinary 
j resort that prouides the nery 
I best of both. 

I In Yermont, it is Hawk. 


mi jiii 
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Rare opportunity to own a quintessential 
Vermont Victorian on one of 
the nicest streets in Montpelier 



Amazing, curly mapie woodwork throughout this gorgeous home which 
has 5 bedrooms and 2 and Vi baths. The spacious kitchen is a recent addition 
and it is absolutely stunning with tons of sunlight from Windows and doors 
which open to the deck and private back yard. Grand front entry hall with 
beautiful ornate staircase. High ceilings, hardwood floors, enormous 
attached carriage house/garage, and covered porches are just a few of the 
historie features of this home. The large, .82 acre lot has lovely gardens and 
lawns and the back yard is edged by woods. Montpelier, $575,000 



COLDUI6LL 

BANKjBRB 


Sue Aldrich 839-0213 


Classic 
Properties 

www.coldwellbanker.com 


Airport Road, 
Berlin,Vermont 
1-800-585-2224 
223-6300 
223-5277 


An AffiUau Of 


Lion & Davis 

FINE PROPERTIES 

802.846.7939 or 800.876.6447 ^ www.LionDavis.com 



Lang 

McLaughry 
Spera ^ 




IBRAGG HILL ~ Extraordinary 7,000 
s.f. home, pool, barn, 15+A, views. 
\Norwich, VT $2,950,000| 


1ANCHESTER \TLLAGE - Priwite, de-l 
int and upscale home on 6+A, pond, views. 
Manchester, VT _ $1,500,0001 


LINCOLN RETREAT~1 15 acres with 
main house, guest house, pond, views. 
\Lincoln, VT _ $2,999,000l 


GAYWALDEN ~ Lakę Morey 81 -acre] 
estate with incredible views, outbuildings. 
\Fairlee, VT $2,900,000| 


LEADING 

REAL ESTATE Ą 
COM PAN I ES' \ 


<EGENTS 


lux 


TXURY 

PO RI/DI-U) 

OPItTT COllICflON 



Farm & Forest Wallingford, VT 



McCouch Farm 

A 19th century 
conserved farmstead 
overlooking the hayfield, 
gardens and wide 
mountain views. 

132 acres 
$485,000 


802-223-8644 Ext. 24 

fountainsland.com 


fountains 


Moretown Farmhouse 



81 Main Street 
Montpelier 
802-229-034,5 <S> 800-696-1456 
HeneyRealtors.com 


This home radiates comfort 
from the past with a country 
kitchen, spacious screened-in 
porch and four bedrooms. 
Large rooms with beautiful 
soft and hardwood floors 
grace both levels of this 
home. An attached one 
bedroom apartment with 
separate entrance is ideał for 
in-laws, guests or income. On 
3 acres including two barns, 
maturę blueberry bushes and 
vintage roses. Close to Mad 
River Glen and Sugarbush ski 
areas. $350,000 


Custom Designed House & Barn Frames 
Authentically joined in the Yermont Tradition 



LIBERTY 

HEAD 

POST 6 BEAM 

Since 1977 

Cali 802-434-2120 .? 

or send $5 for design portfolio 

P.O. Box 68-V 

Huntington, VT 05462 #=> i 

www.libertyheadpostandbeam.com 





Thirteen inspiring photos depict the best of Vermonts 
active outdoor lifestyle. 8 " x ioV 2 ” $ 15.95 VL-COR01 1 

vermontlifecatalog.com 
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harvest limited lic 


Advertise with Vermont Life magazine 
Harvest Limited, LLC, Warren Vermont 
t: 802.496.6789x1 
vtlife@harvestlimited.com 
www.harvestlimited.com 


away in the hills of Daiwille is a spectacular home— 
the type you dream about, but rarely, if ever comes on the 
market. Designed by 0’Neil/Pennoyer Architects, landscaped 
by Shep Butler, built by local craftsmen. Every detail in this 
energy efficient home is carefully addressed creating a perfect 
harmony between land, building and comfort. The front entry, 
madę of giant unmilled cedars, sets the stage for this one-of-a- 
kind offering. True to history, these timbers were harvested on 
the 108.7+/- acre property and are wonderfully assembled into 
a natural masterpiece. Built in 2007. Complete with elevator, 
pond, outdoor sauna, and studio. Nothing here will disappoint 
except for the buyer who beats you to it. 

Pricing and showings by request. 


sińce 1978. Cali (802) 425-5555; 

www.vermontbusinessbrokers.com. 

INSURANCE 

FARM, MINI-FARM, HOME, AUTO 
AND BUSINESS through Co-operative 
Insurance Co., Berwick Agency Inc. (802) 
592-3234; Peacham, Vt.; e-mail: insure@ 
berwickagency.com; or Isham-Berwick 
Agency Inc. (802) 479-3388; Barre, Vt.; e-mail: 
jberwick@ishaminsagency.com. 


REAL ESTATE 


Fine Homes & Choice Land 
Specializing in Grafton, Vermont 
Cali Hughes Associates ( 802 ) 843-2020 
www.graftonvermontproperties.com 


COLDWELL BANKER CLASSIC PROP- 
ERTIES. We represent buyers and sellers. 
We will meet any challenge. Full-time experi- 
enced agents. (802) 223-6300; 

www.coldwellbanker.com. 


HUGHES ASSOCIATES - GRAFTON, 
VT. Thinking globally while concentrating 


locally. Sales and rentals. Quality homes. 
Choice land. (802) 843-2020. See our website 

at www.graftonvermontproperties.com. 

HENEY REALTORS. Providing our clients 
with the best service in our industry. (802) 
229-0345, (800) 696-1456; 

www.heneyrealtors.com, 

FOUNTAINS LAND INC. Serving New 
England including Vermont, New Hampshire, 
Maine, and New York. (802) 223-8644 ext. 24. 
Visit us at www.fountainsland.com. 

LANG, MCLAUGHRY SPERA REAL 
ESTATE. Who's who in luxury real estate. 
(800) 864-6226, (802) 846-7856; 
www.liondavis.com. 

RED HOUSE BUILDING & RESTORA- 
TION. Fine homebuilding and historie resto- 
ration. Timeless craftsmanship. Comprehen- 
sive project management. (802) 651-0122; www. 
redhousebuilding.com. 

VACATION RENTALS 
HUNDREDS OF VT VACATION 
RENTALS for rent by owners and agencies 
Online at www.vermontproperty.com. 

Winter 2010-2011 • 7 Q 


sales, marketing 
and strategie planning 


Chris Lang Find A Greener Pasture (802) 274-4048 

Principal Broker chris@vermontlistings.com 


AROMATHERAPY/HOMEOPATHIC 


4 ^- 

Natural Patches 

OF V E R M O N T 

The Original Esscntial Oil Body Patch 

...brings you the therapeutic benefits of essential 
oils, through a unique body patch system. 

Toll Free: 800.340.9083 . www.naturalpatchesofvermont.com 


BUSINESSES FOR SALE 
VERMONT BUSINESS BROKERS. Your 
source for the sale and acquisition of busi- 
nesses and commercial real estate in Yermont 


“Many a smali thing has been madę large 
by the right kind of advertising.” 


—Mark Twain 


ARTS, WORKSHOPS, GALLERIES 


Look North 

Inuit Art Collection 

INUIT SCULPTURE AND PRINTS 

Check out our web site at 
www. looknortharcticarts.com 

| Telephone to visit our by appointmenl only 
I gallery in Guildhall.Vermont 802. 676 .39^7 


COUNTRY INN 


BARNSTEAD INN AT WITHERELL 
FARM, Manchester, Vt. You are cordially 
invited to enjoy comfortable country lodging 
at Manchesters Barnstead Inn, situated in the 
heart of Manchester, Vermont. (800) 331-1619; 
www.barnsteadinn.com. 


estate classifieds 


























YERMONT 


By Castle Freeman Jr. 


Trees and 
Presidents 


C 


lUTTING, LIMBING, 
sectioning, splitting 
and stacking a winter s 
worth of firewood is a prodigious 
job. It s a job that, even if you enjoy it, as 
I mosdy do, can seem to trammel you in a frustrating, 
uneasy dream. As in certain dreams, the work goes forward 
but never gets done. You strive, you labor, but somehow 
you do not progress. You chop and chop, you stack and 
stack — and still the end is not in sight; indeed, the 
end seems to recede before you. Is it any wonder 
that experienced woodcutters find ways to 
beguile the task? 

My own way of beguilement is to make the 
annual firewood harvest into a fanciful arboreal 
expression of American history. Trees are well known as 
indices to the past. Because they live so long, we inevitably make 
them imaginative portals to old times, including very old times. 
We marvel at the western species, individuals of which were old at 
the time of the Trojan War. In Vermont we can visit the famous 
swamp in the town of Vernon where black gum trees grow that 
datę from the lifetime of Shakespeare. 

The trees that are the object of my attention as I get in my 
wood, however, don't have the glamour of antiąuity. I rely on 
moderately sized specimens seldom exceeding 2 feet in diameter 
at the butt. In selecting among these middling individuals for my 
woodpile, I have amused myself by constructing a correspondence 
between trees and U.S. presidents. 

I started my presidential project one autumn years ago when I 
noticed that the sturdy beech trees I was cutting for firewood had 
75 to 85 annual rings, at the time placing their saplinghood about 
in the William McKinley administration, with some of the bigger 
ones harking back to the tenure ofMcKinleys predecessor, Grover 
Cleveland. No w, neither of these gentlemens names was exactly a 
household word, but that suited me. I found I preferred to work on 
trees that evoked relatively obscure presidents. Washington trees, 
Jefferson trees, Lincoln trees — these were for tourists, I thought. 

Over time, I developed a kind of feel for the presidential 
codification of the firewood quantities I had to deal with. In a 
normal year, I estimated, a fuli woodshed would hołd, roughly, 
four Woodrow Wilsons, a couple of Teddy Roosevelts, and 
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maybe, a William Howard Taft. 
Adding to the enjoyment of 
the tree-president correspondence 
were unforeseen visitations by morę 
distant figures. A few years back, 
an enormous sugar mapie came 
down in the woods here. I 
didnt have a saw big enough to 
cut up the main trunk, but from 
its measured circumference, I was able 
tentatively to assign a Chief Executive to this 
prodigy, as well: James Madison. Here was American 
history indeed. Having one of the Framers come down 
practically in your backyard was like a visit from a 
movie star. I felt distinctly honored (though I confess 
I was glad the co-author of “The Federalist” hadnt 
\ hit the house.) 

oday, I have continued in the presidem 
tial theme while putting up my firewood 
for 30 years and morę. It has afforded me 
considerable pleasure and has lightened the heavy job of 
woodcutting no end. Lately, however, I have begun to notice a 
curious shift in the content of my woodlot when its presidential 
correlatives are considered. Slowly, almost imperceptibly, the 
presidents identified with hardwoods of the most convenient size 
have been, so to speak, growing younger. A fuli woodshed today 
might be based on two or three Warren Gamaliel Hardings and 
an equal number of Franklin Delano Roosevelts, to be rounded 
out by a Harry S. Truman, or even a John F. Kennedy. Last year 
in the woods I found I had cut a quite substantial ash tree that got 
its start during the presidency of Lyndon B. Johnson. 

Hołd it, I thought. I voted for Lyndon B. Johnson. 

At first I found the unaccountable regression of the trees 
I was working on to be ominous. Was it owing to yet another 
threat to the Vermont silviculture? Another emerald ash borer 
beetle, another hemlock woolly adelgid? Another insidious effect 
of climate change? It seemed woefully probable. My friends and 
counselors, however, have eased my mind on this score. They 
have suggested to me that I've been worrying about the wrong 
thing. The issue is not that the presidents conjured by the trees 
in my woodpile are, so to speak, getting younger. The issue is that 
their owner is, so to speak, moving in the other direction. After a 
certain age, the past gets closer every day. & 

Illustrated by Willa Koerner 

vermontlife.com 




Harness the power of "buy local" with the Yermont Life Local Partners Program. 


FAST FUNDRAISING 

THE V E R MO N T WAY 

Does your organization or school 
host a fundraising drive? 


HERE'S HOW IT WORKS 

1 . You sell Vermont Life subscriptions for our regular subscription price of $1 8.97. No morę peddling 

national-brand chocolate bars and other merchandise people don't really want. 

2 . We supply you with sample Vermont Life magazines, order forms and phone support for any ques- 

tions you might have. 

3. You keep 60 percent of the sale —morę than $11 per subscription. 

WHO IT'S FOR 

♦ School groups 

♦ Community service groups 

♦ Any organization looking to raise money 

WHY IT WORKS 

By adding new subscribers, Vermon\ Life grows stronger, which helps keep local photographers, writers 
and other Vermonters working. It also helps our local economy by spreading the word about our unique 
State and special way of life. 

TO FIND OUT MORĘ: 

Cali Marilyn Wood at (802) 828-5535 or e-mail Marilyn.Wood@state.vt.us. 


Buy Local. Support Yermont. 


YES! 

Please send me 
morę information 
about the 
Vermont Life 
Local Partners 
Program 
























NEW THIS YEAR! 
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Outdoor Recreałion 

Thirteen inspiring 
photos depict the best of 
Vermont s active outdoor 
lifestyle. Easy-to-write- 
on pages ofFer plenty of 
room for appointments. 
Bound in strong wire to 
lie flat against the wali. 

8 x 10&" 

YLCOROl 1 $12.95 


Calendars 


Calendar 


Vermont Weather Calendar 

Our largest format calendar features a seasonal photo for 
each month, plus interesting weather statistics. 

13x10 Vi\ opening to 13 x 21". 

YLCWE011 $15.95 


Classic Wall Calendar 

Our most popular calendar, with 13 beautiful photos 

and plenty of room for notes and appointments. Wire-bound 

and packaged in a ready-to-mail box. 8 x lOVi\ 

YLCWC011 $13.95 


Engagement Book 

Fifty-five color photographs capture Yermont s changing seasons in 
this attractive and easy-to-use weekly engagement book. Wire- 
bound and boxed. A perfect gift item. 5 Vs x 8 1 4". 
YLCEB011 $12.95 

Pocket Calendar 

This weekly calendar features 12 spectacular 
Vermont scenes with ample space for appointments 
and notes. Wire-bound and compact. 

3%x 6V4. 

YLCPC011 $8.95 


Desk Calendar 

This standup calendar sits right on your 
desk for handy reference. Thirteen 
colorful Yermont photos. 4 l Ax6 %". 
YLCDKOl 1 $7.95 


The Sabra Field 
Calendar 

The latest collection of 12 stun- 
ning prints by Sabra Field, one 
of Yermont s most popular art- 
ists. 10 x 10" 
opening to 10 x 20". 

YLCSF011 $16.95 


zon 

The bat r* FieU 

CALtMłAB 


NO POSTAGE 
NECESSARY 
IF MAILED 
IN THE 

UNITED STATES 


BUSINESS REPLY MAIL 

FIRST-CLASS MAIL PERMIT NO. 1 MONTPELIER VT 


POSTAGE WILL BE PAID BY ADDRESSEE 


For morę great gift 
ideas visit us on the 
web at 

vermontlife 


VERMONT LIFE 
STATE OF N/ERMONT 
1 NATIONAL LIFE DR 
MONTPELIER VT 05602-9981 


cała log. 
com 
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( 800 ) 455-3399 





































Commitment. Issues. 


The sharper your edges, the straighter your priorities. 


KIPEAK 



Ąiised Jaj 


jaypeakresort.com 













This holiday scason, 
havc a bali. 



At fine Stores in Vermont & New England 

Or at dans.com 











